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MADE ONLY BY 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N: Y. 
— eee Established 1877 










HERE’S WHAT COUNTS: 

1 Long wearing, high quality plates 
and knives. 

2 Self-feeding one point lubrication. 


3 Carefully balanced cylinder and 


feed screw prevents backing-up, 
mashing, heating. 

Patented drain flange prevents 
meat contamination, also prevents 


meat and juices from backing up 
into bearings. 


S M k Easy feeding safety type tray. 
a | % a a e a & r S Heavy-duty Timken bearings. 


Quiet, smooth Helical Gear Drive. 








Buffalo Helical Gear Drive Grinders 
are specially designed and engineered 
for the Sausage Making Industry 





43 
Profits depend upon quality of 
product and economy of opera- 
tion. Buffalo Grinders cut cleanly, 
quickly—produce maximum yield. 
Buffalo Grinders are built by spe- 
cialists—for heavy, continuous (6) nee nes cone ne we 
duty; for smooth, vibrationless, 
trouble-free operation. 
Buffalo Grinders are built in sizes to suit full details. It will be of dollars-and-cet 
your need. Write for our catalog giving interest to you. 


JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N.! 


Sales and Service Offices in Principal Cities 


MAKING MACH 
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The heart of fine 


refrigerating equipment 





usT OuUT—32 General Electric sealed condensing 

unit models, tailored to fit almost every cabinet 
requirement. These completely new hermetics are a 
climax of 37 years of General Electric experience in 
sealed unit refrigeration. 


Ask for the new G-E sealed units in your refriger- 
ated cabinet. When the “heart” of your refrigerated 
cabinet is a G-E sealed unit, you know it’s designed, 
built, tested, and warranted by ove manufacturer .. . 
to give years of satisfactory service. 


“MAKE MINE G. E.” 


General Electric is a household word for quality per- 
formance. You'll find fewer complaints, fewer service 








(OR SE77ER REFRIGERATION 


£ 





problems, and more over-all satisfaction with cabinets 
equipped with these compact new units. Built in sizes 
from ¥% to ¥2 hp, they’re designed to give more re- 
frigeration per kilowatt hour of electricity. General 
Electric’s national replacement policy will make serv- 
icing quick and easy. The G-E line covers the entire 
suction range down to —30° F. 


DON’T SETTLE FOR LESS 


With advantages like these, it pays to investigate 
these new sealed units ... check their General Electric 
points of superiority . . . then émsést on them in every 
refrigerated cabinet you buy. General Electric Com- 
pany, Air Conditioning Department, Section R87810, 
Bloomfield, N. J. 


GENERAL @@ ELECTRIC 


Better Refrigeration 


NOTE: G-E sealed units are sold exclusively to manufacturers of refrigerated cabinets. 
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FOR BETTER SERVICE’’ 


For nearly cai | years Layne Well Water Systems 
have been recognized as the world's finest, but now and 
then we like to remind our friends—and ourselves of the 
reasons why. From pump head to screen point, every single 
part of a Layne Well Water System is definitely “Better 
Built for Better Service." Maintaining that highly essential 
standard, especially during material shortages, has not | 
always been an easy task, but not once has a compromise | 
been made. 


| 
| 
“BETTER BUILT 
| 


Today, Layne Well Water Systems are actually finer in 
quality of materials, higher in efficiency and better in 
construction than ever before. This is particularly pleasing 
to the entire Layne organization, for it affords genuine 
satisfaction to have users well pleased. 


The advantages of owning a well water system in which 
full confidence may be placed is too obvious for comment. 
An unfailing and adequate supply of water is of utmost 
importance. It is a matter of record that the fine quality of 
Layne Well Water Systems is remembered and appreciated 
long after the purchase price has been forgotten. 


For further information, catalogs, bulle- 
tins, etc., address Layne & Bowler, Inc., 
General Offices, Memphis 8, Tenn. 


[ayn 
WELL WATER — 


er aTe COMPANIES: Layne-Arkansas Co., _eattent. a7 * Layne-Atlantic Co., 
Norfolk, Vz ayne-Central Co., Memphis Te: 6 e-Northern Co.. Mishawaka, 
Ind. * L ayne- “Loutsiana Co., Li ake Charies, La. . ptt Well Co., Me enree La. * 
Layne-New York New York ( ayne-Northwest Co., Milwaukee, wi 
Ohio Co., Columbus, Ohio * Layne- Pacific. Inc. Sea 

Sore Houston Texas * Layne-Western Kansas City, Mo. * Layne-Minnesota 
Co., Minneapolis, Minnesota * Susermetiane’ Water Supply Lta., London, Ontario, 











Canada * Layne-Hispano Americana, S. A., Mexico, D. F. 
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on’t let your prices or profits go up in 


Get uniform quality at 


minimum cost with Taylor 


automatic Smokehouse control! 


VERYONE gets hurt when prices start to spiral. 
About the best way to fight inflation is to cut down 
your operating costs. 


You need not even waste a single pound of your precious 
meat when you have a Tavlor Wet and Dry Bulb Re- 
cording-( ontrolling Hygrome ‘ter in your smokehouse. 
It’s designed to help assure the uniform appearance, 
moisture content, flavor and tenderness of your most 
cherished formulas for ham, sausage or bacon. If you’ve 
been hesitating to expand production for fear of losing 
control over quality, here’s an instrument that should 
reduce those fears considerably. 


\utomatically controls wet and dry bulb temperatures 
in your smokehouse at the ideal predetermined relation- 
ship. As you well know, much of your profit lies in the 
liquid content of the meat you process. With this Hygro- 


meter on the job you won’t overdehydrate your product. 
Shrinkage losses are cut to a minimum and—-what’s 
more important for continued steady sales—good flavor 
and appearance are maintained. 


This is just one of the ways we can help you keep quality 
up and costs down. Whether your process involves 
Smokehouses, ¢ Jpen Cookers, Jordan Cookers. Ev apora- 
tors, Rendering Tanks, Scalding Tanks, Hot Water 
Heaters or Tanks, Storage Rooms, Mixing Machines, 
Silent Cutters, or Votators, we can supply accurate, 
dependable Taylor Instrumentation to run it at maxi- 
mum efficiency. Ask your Taylor Field Engineer! Taylor 
Instrument Companies, Rochester, N. Y., or Toronto. 
Canada. 


Instruments for indicating, recording and controlling 
temperature, pressure, humidity, flow and liquid level. 














‘Taylor Instruments 


MEAN 


ACCURACY FIRST 


IN HOME AND 





INDUSTRY 
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“Boss” Silent Cutters 


“Boss” Silent Cutters and “Boss” Jumbo 

Grinders, which we have received from 

progressive users throughout the in- 

dustry, are most gratifying. They speak 

of “performance,” “capacity,” “main- 

tenance," “simplicity of operafion,” in 

glowing terms. Some of these letters 

have been published. They and many “Boss! 
others are on file for your inspection. 
Complete data on the equipment may 
be had for the asking. Investigate 
“Boss” before you buy. “Sausage 
makers should know.” 


Jumbo Grinders 


CHAS. 6. SCHMIDT 


THE a ae SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Low Cost —Penny for penny, inch for inch, year 
for year of service, Zonolite Vermiculite Insulation 
is your best buy. 


Easier Installation—Combines structural 
strength with highly efficient insulation. Concrete 
made with Zonolite can give up to 26 times the 
insulating protection of ordinary concrete. 


Permanence —Here’s a lightweight insulating 
fill that’s as permanent as the earth itself. Gleaming 
grains reflect heat like a billion tiny mirrors. Can’t 
rot, can’t deteriorate. Never needs replacing. 


Fireproof—Zonolite Vermiculite is so fireproof 
that it actually snuffs out fire. Think what this 
means in protection of client’s property, in low 
insurance premiums. 


Moistureproof—vVapor-seal, the big problem 
of cold-storage insulation, is simplified by the use 
of Zonolite Vermiculite. Even when soaked, it 
won't hold moisture. 

Ideal for Cold Storage—Inorganic, inert, 
Zonolite Vermiculite can’t rot, can’t give off odors. 
Tough, resilient, it shows no deterioration in tem- 
perature changes from below zero to 2000° F. 


Add up these advantages and you'll readily see how Zonolite 
Vermiculite in Cold Storage business means more profits for you. 


ZONOLITE 
COMPANY 


Dept. NP-108 
135 S. LA SALLE ST. 
CHICAGO 3, ILL. 


*Zonolite is the registered 
trademark of Zonolite Co. 


Mail Coupon 
for 
PROFIT-MAKING 

FACTS ¥ 


ZONOLITE COMPANY 
Dept. NP-108, 135 S. La Salle St., Chicago 3, Ill 


Without obligation send me new edition of Cold Storage Manua 
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UNIFORM RESULT 





every time! 





Custom CURES 


GIVE YOU Ext 











| PROFITS FROM YouR HAMS ano BACON 


P SSSSSsS ss ssssesesseseseesesesesesesuauunny, 


Hams and Bacon that retain their natural | 
juices are both better tasting and more ! 
profitable! By emulsifying the natural 
jvices CUSTOM CURES help to retain the 
juices of all your smoked items ... . they 
build and hold natural flavor .... they 
increase; yields .... they increase your 
profits! Skilled processing and careful bal- 
ancing means uniformly fine results every 
time. Color is better, streaks are elimi- 
nated. Custom Cures will increase consumer 
preference for your Hams and Bacon. Get 


the simple facts today! 
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MAKE IT YOUR CUSTOM TO SPECIFY CUSTOM 


SAUSAGE INGREDIENTS 


Custom Good Products, Im 


701-707 N. WESTERN AVENUE, CHICAGO 12, ILLINOIS 
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E. G. JAMES COMPANY 


316 $O. LA SALLE STREET * CHICAGO 4, ILLINOIS * HArrison 7-9062 
FoR GOOD USED MACHINERY AND EQUIPMENT 


Since 1926 the E. G. James Company has been serving the Meat Packing Industry. The Machi 
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y and Equi t Dept. acts as 


P 


brokers in behalf of the customers who are offering for sale packing house and other food equipment. We are listing below a very 
limited number of items placed with us for sale. We will be pleased to offer full descriptions on request. All offerings are subject to 


prior sale and F.O.B. seller's shipping point. If you are looking for good used hinery and 


ry 





t, please be sure to contact 


ar 


us. There are many items we have offered for sale that we naturally could not include in this advertisement. 


—SAUSAGE & BACON 


SILENT CUTTER; Boss 80-A with 40 HP motor, 
extra knives. $2500.00. 

SILENT CUTTER; Boss 80-A, 53” bowl, without 
motors. $2,000.00. 

SILENT CUTTER; Boss #90, direct drive, 65” 
bowl, without motors; $1,500.00. 

SILENT CUTTER; Buffalo, 600 Ib. cap., 50 
HP motor. $2,500.00. 

SAUSAGE STUFFER; reconditioned Oppen- 
heimer, 200 Ib. cap. $525.00. 

STUFFER; Boss 400 Ib. $750.00. 





MEAT MIXER; Buffalo, 1500 Ib. cap, 15 HP 
motor, reconditioned. $800.00. 

MEAT MIXER; Buffalo 400 Ib., no motor. 
$275.00. 

MEAT GRINDER; Boss # 453, with new head, 
no motor. $850.00. 

MEAT GRINDER; Enterprise #62, with new 
hopper and plates, with motor. $460.00. 
MEAT GRINDER; Enterprise #1166, 15 HP 
motor. $750.00. 

MEAT GRINDER; Enterprise 66F-266, 8 
months old, without motor. $650.00. 


MEAT GRINDER; 
$225.00. 

FAT CUTTER; Anco #523, 5 HP motor, like 
new. $900.00. 

DERINDER; Globe O'Connor, with motor, 
good cond. $925.00. 

SLICER; U. S. 150, with stacker and conveyor, 
excellent condition. $750.00. 

SLICER; U. S., and stacker, % HP motor. 
$250.00. 

RANDALL OVEN; 64-G, excellent condition. 
$500.00. 


Hobart, model 232. 





LARD ROLL; 24x36, Boss. $500.00. 
LARD ROLL; 32x48, Boss. $375.00. 
LARD TANK; Anco, 600 gal., with agitators and lard settling 
tank, complete, without motor. $1,400.00. 
STEAM JACKETED KETTLE; new, government surplus. 80 gal., 


stainless clad inner shell. $200.00. 


—LARD— 


STEAM JACKETED KETTLE; iron, open rendered, 200 gal., 40 
Ib. pressure. $125.00. 


STEAM JACKETED KETTLES; many, many offerings. Please wire. 
LEVERLOCK LARD DRUMS; reconditioned. $4.85 each. 


LARD TIERCES; used. Write for offerings. 





5x9 RENDERING COOKER; new A.S.M.E. 
code, 30 HP motor. $4,300.00. 

5x10 RENDERING COOKER; Laabs, 25 HP 
motor, recently inner shell and paddles re- 
conditioned. $3,000.00. 

5x10 RENDERING COOKER; Laabs, 25 HP 
motor, good condition. $2,750.00. 

5x8 RENDERING COOKER; rebuilt July 1948. 
$2,200.00. 

5x10 RENDERING COOKER; Anco, 25 HP 
motor, extra paddles, percolator box. 
$2,400.00. 


4x7 RENDERING COOKER; Boss, 10 HP 
motor, condenser and percolator. $2,800.00 
ANDERSON EXPELLER: #1, 15 HP motor. 
$1,500.00. . 

HYDRAULIC PRESS; Anco, style B, with steam 
pump. $600.00. 

HYDRAULIC PRESS; 300-ton Boss, with pump 
and fittings. $3,200.00. 
HYDRAULIC PRESS; Southwark, 
$3,300.00. 

HYDRAULIC PRESS; Southwark, 
$2,600.00. 


1130-ton. 


1200-ton. 


CRACKLING PRESS; Anco 202-3, continuous 
screw type. $7,500.00. 

STEDMAN GRINDER; type A, 15”x12", 20 
HP motor. $650.00. 

MITTS & MERRILL HOG; #15 CRD, without 
motor. $1,000.00. 

MITTS & MERRILL HOG; # 1-CV, without mo- 
tor, reconditioned. $450.00. 
ANDERSON EXPELLER; Red Lion. 
request. 


Price on 








—SUPPLY ITEMS— 


BEEF FRICTION HOIST; Boss #388, size 2, single drum, with 


10 HP motor. $200.00. 


SWITCHES; used, specify right, left, etc. $1.50 ea. 


HANGERS; used, 10” or 12”. 75c each. 
TRACK; used. 15c per ft. 


BACON HANGERS used, galv., 10-prong, 8c each—8-prong 


6c each—in lots of 100 or more. 


MISCELLANEOUS 


HOG CUTTING CONVEYOR; 40 ft. long, 
with belly roller and shoulder cut-off knife. 
Write for description. $4,500.00. 

HOG HOIST; Boss Senior, jerkless, 15’ 15” 
high, right-hand delivery. $1,100.00. 

HOG DEHAIRER; Boss, grate type, # 38, with 
motor, less than 1,000 hogs run through, like 
new. $2,500.00. 

TY SAUSAGE LINKER; used only few times. 
$1,750.00. 

HOMOGENIZER; Marco, stainless, 500 gal. 
per hr. $1,500.00. 


200 or more. 


HINDQUARTER BEEF TROLLEYS; 500, used. 35c each. 
WOODEN SMOKESTICKS; used, 42”x1”. 


5¢ each in lots of 


CASING TUBES; 400, stainless steel, new, 12” length, Y2” and 
%" dia. $1.00 each. 


per thousand. 


KRAFT POTATO BAGS; 1,000,000, 12 Ib., imprinted. $3.30 





RETORTS; Robins, 40”x72” and 40 perfor- 
ated crates. Price on request. 

RETORTS; 6, Berlin, 2-basket, with Taylor 
recording instruments and crates and electro- 
lift, 1000 Ib. hoist, a complete room. Price 
on request. 

HOG JAW PULLER; Keebler, #347, 2 HP 
motor, new. $935.00. 

ABSORPTION ICE MACHINE; 60-ton, in- 
cludes installation, generator, exchanger, 
pump, etc. for brine. Blueprint on request. 
$6,000.00. 


YORK COMPRESSOR; 
$685.00. 

UNIT COOLERS; McQuay, model 19, freon. 
$225.00 each. New. 

VACUUM BRINER & FILLER; Elgin, 60 cap. 
per min. $1,800.00. 
TYING MACHINE; 
$690.00. 
BAROMETRIC CONDENSER; Anco #194. 
$125.00. 

ADDRESSOGRAPH; model 1950P, excellent 
condition. $475.00. 


7¥ax7r, Y-12. 


Bunn, VY HP motor. 








WANTED— your listings of used and surplus machinery and equipment. We have buyers who are looking for many types of equip- 
ment and the piece that is lying idle in your plant may be just exactly what they want. 





RENDERING — 





E.G. JAMES COMPANY 


316 SO. LA SALLE STREET * CHICAGO 4, ILLINOIS ° HArrison 7-9062 
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The best way to reduce costs in your pork i oe poe 

processing department, in the face of con- anil _ a : ae very 

stantly increasing raw material costs, is to re- p P j ~ gh 

place worn out, out-dated equipment with mod- alle y r k pendent 

ern, efficient machines that take the least _ —. 7 = 

amount of attention, increase your out-put per <7 a9 vy a 

hour and reduce your operating expenses all . ‘ % of im page 32) 

down the line. Globe engineered pork process- > j ; _ cae 

ing equipment, some of which is shown here, is es 4 &. a re 

the result of 33 years of engineering know-how, = . = 5 im price con 

plus just as many years of actual packing plant _- i . ie The g 

manufacturing experience. This equipment is : > , Rel 

made to perform, to last, to pay for itself many | é ‘| F aa tite er by th 

times over in the many years it will serve you ; 1 4 cago, tha 

faithfully. as , = 

; | Inyo 7 It is e2 

Starting at the top is one of many sizes of Si 2: a mz | Come _ 

SCALDING TUBS, made of heavy steel and re Ai : | 

available in any size or height of frame. Next ; i Oy geney Cc 
is a SLICED BACON PACKING TABLE, made i. 4 "a Ait 

for use with a bacon slicing machine, with a » a CHgacet™ PROP 

7-inch mesh belt that is exceptionally sturdy and — x ; CURI 

easy to clean. Wide range of styles available. as * : FR 

Then you see a BACON CURING BOX, that is 7 mN The 1 

available in 625 and 1000 pound capacities. a. Lf eS sion has 

At the bottom is the famous GLOBE HAM a i he \\ 2 | hoe 

MOLD WASHER, a compact, efficient washer ‘a: Pf * ime 

for cleaning ham molds and meat loaf retain- We. F meats sn 

ers, sturdy in construction, efficient in operation. ay ig ~ 

These are only a few of the machines and = peel 

: ‘ 4 per cent 

other equipment described and shown on pages cured mi 

366 to 397 in the new GLOBE Catalog in the Ip i The pi 

section devoted to Ham, Bacon, and Hj ny =m 

Pork Processing equipment. We sug- ' pe 1g 

gest you refer to this catalog and The tl 

check your needs from GLOBE'S a / q that the 

complete line. % . : e 5 dhe 

cure wh 

a3 i] inst « 

33 YEARS SERVING THE MEAT . e . y, 4 having 

4 Wg on a 

PACKING INDUSTRY WITH EX- ; sf a 

b 4 ’ ~~ a in 

PERTLY DESIGNED EQUIPMENT oe ™ eile dow eur 

ae CAI 
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EssKay Subsidy Recapture 
Case Near Supreme Court 


The petition for a writ of certiorari 
to the U. S. Supreme Court, in which 
the high court was asked to review the 
decision of the Emergency Court of Ap- 
peals upholding the right of the RFC 
to recapture subsidy on product in in- 
yentory at the end of price control, has 
recently been answered by the govern- 
ment. According to the National Inde- 
pendent Meat Packers Association, the 
government contends that the control- 
ling point in the EssKay case (see THE 
NATIONAL PROVISIONER of August 14, 
page 32), is that subsidies were always 
conditioned on the proposition that the 
meat derived from such slaughter must 
be disposed of prior to the removal of 
price controls. 

The government is taking the posi- 
tion in the Swift & Company case, 
which was decided in favor of the pack- 
er by the federal district court at Chi- 
cago, that the district court was without 
jurisdiction to entertain the suit. 

It is expected that the U. S. Supreme 
Court will decide in a short time wheth- 
er it will hear arguments in the EssKay 
case or accept the decision of the Emer- 
gency Court of Appeals as final. 


PROPOSE TO PLACE QUICK- 
CURED PRODUCTS IN SAME 
FREIGHT CLASS AS FRESH 


The Interstate Commerce Commis- 
sion has suspended for seven months a 
proposal by the National Classification 
Board of the American Trucking Asso- 
ciations that quick-cured meats and 
meats smoked for flavoring only should 
be rated the same as and charged the 
same freight rates as fresh meats. The 
proposal, in effect, asks for a 50 to 60 
per cent increase in rates on quick- 
cured meats. ; 

The proposal was opposed by indus- 
try representatives at a two-day hear- 
ing held recently before an ICC exam- 
iner. 

The theory of the motor carriers is 
that the present day methods of curing 
by the use of artery pumping produce a 
cure which does not protect the meat 
against quick spoilage. However, at the 
hearing expert testimony was offered 
m behalf of the industry to the effect 
that the quick-cure processes are iden- 
tical in preservative result with the old 
slow curing methods. 


CANADIAN BEEF TO U. S. 


Shipments of dressed beef from Can- 
ada to the United States for the period 


August 16 to September 11 to- 
taled 12,288,000 Ibs. 





DEMAND INCREASING FOR 
END OF CONTROLS OVER 
EXPORTS OF FATS-OILS 











Continued unsatisfactory price levels 
in the inedible tallow and grease mar- 
kets are causing packers and renderers 
considerable concern and the board of 
directors of the National Renderers 
Association is meeting in Washington 
this weekend to discuss the situation. 


Strong representations have recently 
been made by spokesmen for various 
industry elements against government 
policies restricting the export of tallow 
and grease. The Western States Meat 
Packers Association recently petitioned 
the Office of International Trade to re- 
move export controls on fats and oils. 
The group points out that licensing pro- 
cedure is no longer troublesome but 
that the low level of allocations is caus- 
ing tallow and grease to be sold domes- 
tically below the cost of production. The 
Eastern Meat Packers Association and 
other groups have recently opposed the 
continuance of controls. 

While government spokesmen insist 
that the domestic fats and oils supply 
prospects would not support larger 
initial fourth quarter allocations than 
those announced on September 17, at 
the same time they intimate the reason- 
ableness of an assumption that there 
will be supplemental emergency export 
allocations of all types of fats and oils, 
including inedible tallow and grease, 
from time to time during the fourth 
quarter. They say the anticipated in- 
crease in fourth quarter output cannot 
offset the third quarter decline and that 
soapers plan greater fourth quarter 
consumption. 


LARD TO MEXICO 


Temporary renewal of an agreement 
with the Mexican government enabling 
Mexico to subsidize distribution of lard 
from the United States, was announced 
last week by the Department of Com- 
merce. Licenses to ship lard to Mexico 
during the fourth quarter will be grant- 
ed to U. S. exporters who hold accepted 
orders from Distribuidora, an agency 
of the Mexican government, which will 
be the only authorized consignee. 

Distribuidora will sell the lard to 
Mexican traders at a subsidized peso 
price substantially lower than if pur- 
chases were made directly from U. S. 
exporters. Under the agreement be- 
tween the Department of Commerce and 
Mexico, Distribuidora will buy approxi- 
mately 75 per cent of the lard quota for 
Mexico from U. S. suppliers who are 
traditional exporters of lard to Mexico. 
The remaining 25 per cent will be 
bought from suppliers who have 


USDA LISTS HOG SUPPORT 
PRICES UP TO APRIL 1949 


Although market prices of hogs 
have been considerably above support 
levels for several years, the USDA an- 
nounced last week the schedule of av- 
erage prices at which hogs will be 
supported, if prices should decline to 
the support level. Under the Agricul- 
tural Act of 1948, hog prices must be 
supported at 90 per cent of parity 
through the calendar year 1949. De- 
partment officials, however, do not an- 
ticipate that hog prices will decline 
to the support level during the Octo- 
ber-March period covered by the new 
schedule. 

Support prices for hogs are calcu- 
lated twice a year on the basis of par- 
ity prices on March 15 and September 
15. The September 15 parity price was 
$18.20 per ewt. The average of prices 
received by farmers on that date was 
$27.30 per cwt. The schedule, as an- 
nounced, gives average weekly support 
prices for the period October, 1948 
through March, 1949. 

The support prices for the next six 
months will range from highs of $17.50 
per hundred lbs., Chicago basis, in Oc- 
tober and March (when marketings 
are seasonally small) to a low of 
$15.25 in December (when marketings 
are seasonally the largest of the year). 
Differentials for other markets, as 
provided in previous hog price support 
schedules, are being continued, but in 
the event support should become nec- 
essary some revisions in those differ- 
entials probably would be required be- 
cause of changes in various factors, 
such as freight rates. If support 
should be needed, the purchase of pork 
products or other appropriate support 
action will be used to carry out the 
program. 

The weekly support prices for the 
six-month period are based on an an- 
nual average of $17.02 per ewt., Chi- 
cago basis, for prices paid by feder- 
ally inspected slaughterers for Good 
and Choice barrow and gilt butcher 
hogs. This is 18¢ per ewt. above the 
annual average for price support an- 
nounced for the period April through 
September, 1948. The increase results 
from the rise of 20c in the parity price 
of hogs from March to September, 
1948. 





shipped only recently to Mexico, or not 
at all. 

Exporters will be given additional 
time beyond the cut-off date, originally 
announced as October 5, to enable them 
to make sales to Distribuidora and file 
applications under the temporary pro- 
cedure. 





Label Design 


the slogan behind the new line of 

product labels announced last week 
by Wilson & Co., Inc., at a showing for 
the press, meat merchandising experts 
and others at the Drake hotel in Chi- 
cago. Various aspects of the label re- 
design program were explained by Ed- 
ward F. Wilson, president of the com- 
pany, Don Smith, its advertising mana- 
ger, and J. Hausman, assistant adver- 
tising manager. 

Better attention value, more and eas- 
ier legibility, faster and surer identifi- 
cation, simpler treatment eliminating 
confusion, more orderliness and more 
efficiency are some of the achievements 
in the Wilson label redesign program. 

When the management of Wilson & 
Co. decided on label revision as a neces- 
sity in keeping with the firm’s policy of 
“make right, package right and label 
right,” additional help was sought from 
Don McCray and his staff, advertising 
designers and artists of Chicago. Then 
followed many months of unceasing 
study and effort that are reflected in the 
new labels. 

One of the first steps in the program 
was a six-month study by Don McCray, 
in a number of small, medium and large 
retail food stores in several cities, of 
the manner in which Wilson and com- 
petitive meat products were being dis- 
played and sold. In this study consid- 
erable emphasis was given the dealers’ 
viewpoint. Many black and white pho- 
tographs were made of product dis- 
plays, especially canned meats, and 
these were analyzed to determine the 
strong points and weaknesses of labels 
on the different products being sold. 


Much attention was focused on deter- 
mining what the housewife actually 
needs on the label of the meat product 
she finds in the retail store. In this con- 
nection it was discovered that the views 
of a number of homemakers are not al- 


Gite slogan sells” might be called 
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ways consistent or useful as a guide. 

After this preliminary work McCray 
developed several different label designs 
for one item—a canned beef product in 
a 12-0z. luncheon meat type can. These 
were submitted to the advertising and 
other departments of the company and 
to the top management of the firm. One 
of these designs was chosen as excellent 
and has since been adapted to almost all 
of the “Certified” products made by 
Wilson. 


Because the Wilson orange had long 
been identified with the company it be- 
came a “must” in the new label and will 
continue to dominate in the packaging 
of the firm’s products in the future. 
This orange is used throughout the new 
label line in the form of horizontal pan- 
els split by a narrow white line. On 
most of the labels there are orange pan- 
els at the top and bottom with a pure 
white panel between. The top orange 


SOME OF WIL- 
SON LINE SPORT- 
ING NEW LABELS 


Note the way in 
which product 
names and the white 
“W” stand out on 
the new labels to 
urge their choice by 
the shopping house- 
wife. Wilson will 
maintain close con- 
trol of the shade of 
orange used in print- 
ing its labels and of 
the whiteness of the 
stock on which they 
are reproduced. All 
of the labels are well 
adapted to mass dis- 
play in the retail 
food store. 
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panel carries a white “W” and the Wi. 
son name in black, while the bottop 
bears the ingredient list and company 
name and address. 

The white “W” on the top orang 
panel does not supersede the regula 
barred Wilson “W” trademark. Its pu 
pose is only to make positive the quid 
identification of a Wilson product ani 
it is felt that this identification can 
effected more rapidly and at a greater 
distance with the plain white “W” tha 
with the older trademark. The latte 
will continue to receive emphasis in 
company advertising. 

The central white panel on the nev 
labels is used as the background for: 
dominant product name, such a 
“Ham,” in bold black upper and lower 
case letters and for descriptive ané 
qualifying copy in smaller black ani 
orange type. 

On all the new labels the produc 
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name is dominant over the company and 
prand designation and on even the 
gmallest packages 1s readable over a 
number of feet distance. 

McCray believes that this positive 
product identification is one of the 
strongest attributes of the new labels 
and is most helpful to the hurried 
housewife. 

“The housewife’s shopping list,” he 
points out, “seldom includes brand or 
company names but usually consists of 
such items as ‘beans, bacon, bread, soda, 
frankfurts, flour, ete.’ jotted down on 
the back of an old envelope. We believe 
that if you make it easier for the shop- 
per to see and pick out the exact meat 
item she wants from the great rows of 
foods on display, she will buy your 
product. Moreover, prominent product 
names are likely to give the housewife 
the menu ideas for which she is con- 
stantly searching.” 


Only deviation from the basic: orange used in labeling 
the “Certified” line is the yellow which is used on Tender 
Made ham. This color has long been associated with the 
product and is also employed to differentiate it from 


uncooked ham. 


While admitting that this label ap- 
proach may make it necessary to put 
more emphasis on company and brand 
promotion in advertising, McCray 
points out that many old and some new 
labels, by giving practically equal 
weight to company, brand and product 
identification, confuse and slow down 
the housewife in her shopping and prob- 
ably do not yield the packer some of the 
promotional results he believes he is 
getting from his labels. 

In commenting on this phase of the 
redesign program, J. Hausman, assist- 
ant advertising manager, said: 

“Packaged foods are seen by more 
consumers more often than any other 
form of advertising. 

“The retail merchants’ shelves are 
full of competing items. It is most con- 
fusing to the buyer. She of course 
reaches, and reaches quicker, for the 
package she can most easily and most 
quickly identify. Thus the white “W” 
speeds up her identification. 

“Because of the thousands of food 
items on the retailers’ shelves today the 
homemaker at best remembers but a 
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few. Therefore, she writes down only the 
product or products she wants to buy. 
Only when she is in the store, in front 
of the assortment, does she make her 
final selection and that most often by 
brand name. Because our distinctive 
label is outstanding in competition in 
mass display, it is quickly identified by 
color and design. 

“The homemaker will select other 
Wilson products with confidence as the 
white “W” recalls to her familiar Wil- 
son products that she liked. Thus the 
‘flash recognition,’ the ‘split-second’ 
identification, will help to sell more Wil- 
son-products the next time and the next, 
whenever she’s in the store in a buying 
mood.” 

The new label is considered to be 
highly legible because the type and style 
of lettering used are much the same as 
those employed on oculists’ cards for 
eye testing. The most prominent type 
on the labels is a variation on “Stymie.” 
Designer McCray points out that the 
black type on the white central panel is 
the most readable and familiar combi- 
nation of colors for carrying a printed 
message. 

It is emphasized in this connection 
that Wilson & Co. wants a package that 
tells and sells—rather than a pretty 
one with fancy lettering or one clut- 
tered up with confusing shapes and col- 
ors. In keeping with this idea, illustra- 
tions of cooked product are restricted 
to those canned meat items for which 
pictures are particularly suitable. These 
are shown in the form of strong and 
definite stylized paintings, based on 
photographs, rather than reproductions 
of color photographs. The latter, in the 
case of meat products, are sometimes 
weak and indefinite, particularly when 
turned out in quantity by label printers. 

Certain elements of older Wilson la- 
bels have been eliminated or simplified 
in the new. In addition to substitution 
of the plain white for the barred “W,” 
a guarantee sometimes employed on la- 
bels has been discarded. Experience has 
shown that because of the high quality 


(Continued on page 26.) 
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HIGH-YIELD YORKSHIRE, WINNER OF CARCASS CONTEST 


Best Market Hog is Found 


at National Barrow Show 


yield fat trimming $16.80 per 100 lbs.). 
The carcass contest had 65 entries. 
Thirteen hogs were eliminated because 


HE market hog was emphasized 

I at the National Barrow Show, 

held in Austin, Minn., in mid- 
September under the sponsorship of 
Geo. A. Hormel & Co. The show was 
a success from the viewpoint of packer 
and producer. 

In stressing market values, the par- 
ticipants in the National Barrow Show 
try to see the hogs with X-ray eyes to 
determine in advance what their com- 
ponent parts will bring on the market. 
The show is designed to educate the 
producer in breeding and raising a 
better consumer type hog. For, in the 
final analysis, consumer preference for 
the major cuts—loin, ham, bacon, etc. 
—is the largest single factor deter- 
mining the value of a hog. 

The carcass contest was won by a 
Yorkshire from the Shur-Gain Farm 
of Downsview, Ont., Canada; with a 
yield of 71.3 and valued at $33.43 aver- 
age market price per cwt. 

To win the carcass contest based on 
September 14 provision prices, the 
champion hog had to have 10 per cent 
more of its live weight in lean cuts 
consisting of hams, picnics, loins, and 
butts, which represents 76 per cent of 
the total 100 lbs. value of the hog, than 
the average of the five hogs that placed 
at the bottom of the contest. The cham- 
pion hog was 4 inches longer, had 0.6 in. 
less fat along its back and yielded 3 
per cent more carcass. 

The champion hog carcass was 32.4 
in. long and had 1.3 in. of fat compared 
to 28.5 in. long and 1.9 in. thick. The 
champion carcass had 3.24 per cent more 
ham and 4.48 per cent more loin based 
on per cent to carcass weight. However, 
the average of the five low hogs had 
2.69 per cent more belly and 9.70 per 
cent more fat trimmings. Cut out re- 
sults on the champion and other car- 
casses are tabulated on page 36. 


The prices used were taken from THE 
NATIONAL PROVISIONER Daily Market 
Service of September 14, and were: 
skinned hams, 61c; picnics, 46c; Boston 
butts, 59c; loins 69%c; regular trim- 
mings, 38c; belly, 44c; jowls, 24%c, and 
lard, 21c (based on 80 per cent tank 
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ABOVE: Grand champion barrow of the 
Woodville, Ohio. Lined up behind it are 
buying of Geo. A. Hormel & Co. and on 


they did not make weight. A t& 
52 hogs of all breeds was — 
the contest. 


This year the top honors were ga 
evenly distributed than in the gm 
two shows. The grand champion § ar. 
row was a Chester White owned 
Portage Farms of Woodville, 0., ana 
the reserve champion went to a J ate 
owned by Edwin Severson and Samm 
Galesville, Wis. The grand ¢ 
pen consisted of Hampshires oy 
Ralph Farwell, Aledo, Ill. The q 
champion pen were Poland Chin 
owned by Carnegie FFA of Capnas 
Okla. J 

The only breed to take more 
one grand championship was the 
ter White; these were also o 
the Portage Farms. The reserve 
pion trucklot consisted of P 
China’s owned by Oscar W. Ander 
of Leland, Ill. The fact that one bres 


did not monopolize the show was grati. 
fying as far as the packer obseryey 
were concerned, for it showed that gj 


(Continued on page 36.) 


show was a Chester White from Portage Farm 
(left to right) Lew P. Reeve, manager of it 
e of the ten packer buyers who named thei 


barrows; Mrs. Marie Schedel who, with her husband, owns Portage Farms; Virgil Sai 

of Western Order Buyers, Algona, Ia.; Wesley Miller, hog breeder of Montpelier, 

and Prof. W. W. Smith of Purdue University. BELOW: The 15 barrows and gilt 
Chester Whites—from Portage Farms that made up the champion truckload, 7 
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Using Knives 


HE first month’s safety records of 
Tite meat packing plants partici- 

pating in the National Safety 
Council contest for this industry have 
been tabulated. While many of the 
meat packing plants enjoyed an acci- 
dent-free month, others had lost time 
accident frequency rates which indi- 
cate the need for further emphasis on 
safety. 

Judging by past safety records of 
meat packing plants, knife accidents 
form the largest single cause of injury. 
In an effort to help all meat packing 


IN THE PICTURES 


TOP: At left, workman is holding knife 
firmly in one hand with cutting edge away 
from body and wheel rotating away from 
body. At right, whetstone should have a 
firm resting place, stone should be at least 
4in. long and a steel mesh glove should be 
worn, CENTER PICTURE: Many knife 
accidents happen while workers are going 
to and from job. Knives should always be 
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With Safety 


plants, contestants and non-contest- 
ants, to eliminate knife accidents in 
their plants, a _ staff representative 
worked with Chicago plant officials of 
Swift & Company on a factual and pic- 
torial presentation of proper knife 
handling techniques. 

Cooperating in this study were R. A. 
Harschnek, safety director and chair- 
man of the current meat packing safe- 
ty contest; H. E. Gavey, Chicago plant 
safety supervisor; H. E. Beaver, divi- 
sion superintendent, beef and small 
stock dressing and cutting; D. Clark, 


kept in containers when not in use or when 
stored in lockers. BOTTOM ROW: At 
left, when steeling knife, stroke with wrist 
motion and use only steels equipped with 
disc guard. Center, note safety equipment 
consisting of cuffs on both arms, guarded 
knife, steel mesh glove, leather apron, etc. 
At right, note ham boner’s apron, mesh 
glove and guarded knife. Downward stroke 
is along the bone and away from the body. 
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VOTATOR MODEL L9IA 


7 feet 4 inches wide 
8 feet 10 inches long 


5,000 pounds 
of top-quality Lard 
per hour! 


The 5,000 pounds per hour chilled and plasticized by this 
VoraToR lard processing unit would require at least twice the 
floor space with roll method. The compactness of VoTATOR 
lard processing apparatus—plus the continuous flow of mate- 
rial—plus the closed system and complete control—give you 
top-quality lard at low cost per pound. Fully developed 
VoraToR lard processing apparatus is available in capacities 
from 3,000 pounds to 10,000 pounds per hour. Capacities can 
be adjusted without loss of efficiency. Write for details what- 
ever the size of your lard operation. 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KY. 


150 Broadway, New York City 7 * 2612 Russ Bidg., San Francisco 4 
Twenty-two Marietta Bldg., Rm. 1600, Atlanta, Ga. 


baler 


LARD PROCESSING APPARATUS 


VoraTor is a trade mark (Reg. U. S. Pat. Off.) applying only to products of The Girdler Corporation 




















general foreman, beef and small 
dressing and Glen Campbell, f 
of boneless beef cutting. Demonstr, 
tors shown in the accompanying bic 
tures are Charles Mitchel, Steve Oy, 
anowski, and Philip Fiscella, 4 

The seriousness of knife Accidents 
should not be underestimated. |p the 
1944 accident survey of the meat Dack. 
ing industry by the Department of 
Labor, currently the most comprehen. 
sive report on the industry, jt Was 
found that approximately 38 per gon 
of the lost time>accidents involved tj, 
hands or fingers while another ¢ : 
cent involved the arm. The hand gnj 
finger injuries were primarily cuts an 
lacerations. Actually, hand tools jp. 
cluding knives and meat hooks account. 
ed for 19.8 per cent of the lost ting 
cases. 

The survey further states that of 
the non-lost time accidents, which q. 
cur approximately 100 times for egg 


Teman 





lost-time case, knife accidents consti. 
tute about 50 per cent. Based on plan 
studies, the report concluded that each 
non-lost time accident required an gy. 
erage, of 2.5 visits for medical attey. 
tion, consuming 1.5 hours of the ep. 
ploye’s time—clearly indicating tha 
knife wounds of any sort result in, 
serious production loss. 

Swift plant officials state that many 
knife accidents occur during such oper- 
ations as grinding and whetstoning, 
and while carrying knives to and from 
the locker room. In the operation of 
the grindstone there are a few simple 
precautions to observe to prevent the 
possibility of accident. These are sum- 
marized on the National Safety Coun- 
cil Instruction Card No. 551, as listed 
below. This card and the others shown 
in the article were developed by the 
National Safety Council in conjunction 
with representatives of the industry 
throughout the country. 


Use of Grindstones 


1. Sharpen knives on that part of 
the stone revolving away from you. 

2. Hold knife firmly in one hand by 
the handle with the cutting edge away 
from you and use the fingers of th 
other hand to apply pressure and guiée 
the blade. 

3. Keep the face of the stone square, 
free from wobbles. 

4. Keep your mind on the job and 
not talk while sharpening a knife. 

5. Never let ‘the stone stand idle in 
water, as this creates soft spots. 

6. Keep the stone clean. 

You will note in the photograph m 
page 15 that the upper rear quarter 0 
the stone is guarded. This makes tt 
practically impossible to violate the 
first rule on the card. Since griné 
stones are made from quarried ston, 
there are occasional soft spots on them 
which wear more rapidly, causing fit 
spots to develop on the wheel. If not 
trued up occasionally this will result 
in an unsafe condition which maj 
cause the knife to slip and possibly i 
jure the worker. 

It is also suggested never to wet the 
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indstone by having the lower section 
continuously submerged in water as 
this tends to soften the stone, aggra- 
yating the hazard mentioned above. A 
stone should always be kept clean to 
prevent possible slipping of the knife 
and the floor area about the grindstone 
should be kept as dry as possible. For 
best results there also should be some 
type of non-skid floor surfacing in- 
stalled to insure safe footing for the 
worker. 

In rearranging a department, it may 
be necessary to move the grindstone. 
When this occurs a check should be 
made to see that the lighting is ade- 
quate and that the worker will not be 
standing in his own light while grind- 
ing his knife. Jnless proper care is 
taken, the grindstone may be in the 
least desirable part of the room from 
the standpoint of adequate lighting for 
safe operation. 

The proper method of whetting a 
knife on a whetstone is covered on an- 
other card, Number 552: 


Safe Use of Whetstones 


1. Place the whetstone on a table, 
bench, or in a holder. 

2. If the stone has to be held in the 
hand: a) Rest one end of the stone on 
a rigid, non-skid surface; b) Keep all 
parts of the hand and fingers below 
the sharpening surface; c) Start the 
knife at the hilt, with edge away, slid- 
ing it back and forth with short strokes 
and gradually working up to the end, 
making the last stroke away at the 
point. Turn the blade over and repeat. 

3. Use a stone which is more than 4 
inches long and wear steel mesh gloves. 

4. Keep your mind on the job, your 
eyes on the stone. Do not talk or per- 
mit anyone to bother you while sharp- 
ening the knife. 


To deviate from these instructions 
will eventually result in injury to the 
hand holding the stone. 

The steeling of the knife occurs 
most frequently while the operator is 
at work. Simple instructions as to the 
proper method of steeling are included 
in the last card, which also deals with 
the proper handling of the knives and 
the protective equipment to be worn. 


Safe Use of Hand Knives 


1, Use knives with the right guards 
on the handles. 


2. Select the right knife for the job. 

3. Do not use the knife as a rake, 
fork or hook with which to stab or pull 
the piece. 

4. Lay the knife down in the clear 
when reaching for the product. 

5. Keep knives in a tool box or scab- 
bard when not in use.. Never place 
knives on shelves, edges of tables or in 
any place from which they mey fall. 

6. Never try to catch a falling knife. 

7. Use a steel with a disc guard; 
stroke with a wrist motion. 

8. Wear mesh glove on opposite 
hand where practicable. Wear leather 
cuff, or gauntlet, on opposite forearm. 


9. Wear abdominal apron guard on 
boning operations; cut away from your 
body when you can. 

10. Keep your mind on your work 
when holding a knife. 

It can readily be seen that to deviate 
from the instructions on this card 
would eventually result in an accident 
and possible injury to the worker. 

Knife accidents occur quite frequent- 
ly when the operator is not provided 
with a container in which his knives 
may be carried. Most operators have 
knife pouches made either of plastic or 
aluminum while others use wooden 
boxes. At no time should a worker 
walk about with a knife in his hand. 
Knives always remain in the pouch or 
knife box except when actually used. 
This practice should also be followed 
when the worker carries them to and 
from his locker and in storing them in 
the locker. 


In teaching knife operators the cor- 
rect technique, management should 
stress the need of following the bone 
as closely as possible with the blade of 
the knife when boning a cut. This not 
only minimizes the number of strokes 
required, but failure to do so may 
cause the knife to come to an abrupt 
stop as it strikes the bone with the pos- 
sibility of the knife being deflected and 
the employe being cut with the knife. 
All knife cuts should be made away 
from any part of the body wherever 
possible. 

In reviewing the cards, it may be 
noted that each one stresses the point 
of the worker keeping his mind on his 
work whenever he is holding the knife. 
This can never be stressed too strongly. 
In recounting an accident experience, 
seasoned butchers sometimes cannot re- 
construct the accident. It happens too 
quickly. Inattention while using a 
knife will eventually have only one re- 
sult—a knife injury. 

Proper training in knife technique 
and insistence on the use of protective 
equipment will lower the frequency of 
knife injuries and lessen their severity 
in any meat packing plant. 


Industry May Contract 
Truck All Its Products 


Truck contract carriers who are au- 
thorized to transport “packinghouse 
products” may carry all merchandise 
produced or handled by meat packing 
companies, according to a decision made 
last week by Division 5 of the Inter- 
state Commerce Commission in Ex 
Parte Ne. MC-38. In its decision the 
ICC made it plain that it used the term 
“nackinghouse products” in its broadest 
sense in authorizing motor contract car- 
riers to carry all such commodities. 

The long list of permitted products 
announced by Division 5 included such 
items as blood; meats, fresh, salted, 
cooked, cured or preserved; pizzles; 
rennets; weasands; butter and oleomar- 
garine; advertising matter; bristles; 
fatty acids; hair; soap and wool. 


VOGT CLAIM DISMISSED 


A claim of F. G. Vogt & Sons, Inc., 
Philadelphia, for $212,483, filed against 
the U. S. government for damages al- 
legedly suffered in a contract with the 
War Department was dismissed recently 
by Federal Judge James P. McGranery 
in the U. S. district court there. Judge 
McGranery ruled that the firm did not 
file a written hardship claims notice with 
the department before the expiration 
date of August 14, 1945, as set forth in 
the War Contracts Claims Act. The 
Vogt company said that the figure rep- 
resented its loss on requisitioned sales 
to the department in 1944-45, 


RENDERERS' AREA MEETINGS 


The seventh regional area of the Na- 
tional Renderers’ Association is holding 
its annual meeting on October 15 and 
16 at the Hotel Paxton in Omaha. The 
fifth regional area meets at the Stevens 
hotel in Chicago on October 24 and 25, 
and the fourth regional area at the 
Netherlands-Plaza hotel, Cincinnati, on 
October 29 and 30. 
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CUDAHY'S 


Se&cted PORK CASINGS 


TESTED FOR UNIFORM STREN 


to give you less breakag: 
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Lower Costs— More Sales can’t be imitated. He oe 
ALL Cudahy casings are double tested for Try Cudahy’s For Fast Service Hambu1 


uniform strength and size. This cuts breakage Cudahy’s many branches can quickly fill your a r 
losses and also assures you of well-filled, orders for any of their 79 different sizes of aminati 
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7te CUDAHY Fucking C. PORK CASINGS Co, the 


PRODUCERS AND IMPORTERS OF SHEEP CASINGS Since 1! 


Be sure of the finest. Order Cudahy’s Selected plump, appetizing appearance. 
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ap ond deen te MEAT TRAIL 


Two More Veterans End 
Fifty Years of Service 


Since the annual meeting of the 
American Meat Institute, September 20 
to 22, at which industry veterans who 
had completed 50 
years since the last 
annual meeting re- 
ceived awards, bi- 
ographies of two 
more 50-year men 
have been sub- 
mitted to the In- 
stitute. They are 
Max Hilse, Wm. 
Schluderberg-T. J. 
Kurdle Co., Balti- 
more, Md., and 
Rudolph Neu, Ar- 
mour and Com- 
pany. 

Mr. Neu’ was 
born in Germany 
and came to this country with his family 
in 1887, at the age of five. They settled 
in Chicago and in 1896, he, his father 
and two brothers started working for 
Armour and Company. Rudolph was 
employed as office boy in the sheep 
killing department. A year later he was 
transferred to the chemical laboratory 
and in 1906 he was transferred to Jack- 
sonville, Fla. as a chemist. He has re- 
mained in the chemical division. 

Mr. Hilse was also born in Germany. 
He became a meat cutting apprentice in 
Hamburg, at first working for only his 
room and board. At the end of three 
years he successfully passed an ex- 
amination and became a full-fledged 
butcher. He obtained a job on the Ham- 
burg-American Steamship Line and 
after several trips decided to make 
Baltimore his home. He obtained work 
with the Wm. Schluderberg & Sons Co., 
one of the Esskay parent companies. He 
also worked for several other packers 
in Baltimore, including the T. J. Kurdle 
Co,, the other Esskay parent company. 
Since 1919 he has been with Esskay. 


RUDOLPH NEU 


EDITORS HONORED 


Four newspaper food 
editors received bronze 
statuettes of Vesta, god- 
dess of the hearth and 
fire, at the 1948 Food 
Editors’ Conference at 
the Waldorf-Astoria re- 
cently. The winners are 
shown with Mrs. Monica 
Clark of the AMI (1. to 
r.), Mrs. Edrie Van 
Dore, Hartford Times; 
Mrs. Ruth Ellen Church, 
Chicago Tribune; Mrs. 
Clark; Miss Elsa Stein- 
berger, Brooklyn Eagle, 
and Miss Grace Hart- 
ley, Atlanta Journal. 


Industry Men Elected to 
Food Technology Council 


Dr. R. C. Newton, vice president of 
Swift & Company, has been elected 
chairman of a 27-man industry ad- 
visory council for the food technology 
program at Illinois Institute of Tech- 
nology. Milton E. Parker, professor in 
charge of the program, said the council 
is the first education-industry group of 
its type. Vice chairmen are Victor Con- 
quest, director of research and develop- 
ment for Armour and Company, -and 
Thomas M. Rector, vice president of 
General Foods Corporation. 


Members of the council include the 
following meat packing industry repre- 
sentatives: George A. Crapple, director 
of research, Wilson & Co., Inc., Charles 
E. Gross, director of scientific research, 
John Morrell & Co.; Henry R. Kraybill, 
director of research and education, 
American Meat Institute Foundation; 
Rohland A. Isker, secretary, Associates 
Food & Container Institute, and Harold 
M. Mayer, vice president, Oscar Mayer 
& Co. 


Sucher Packing Co. Makes 
Several Personnel Changes 


The Chas. Sucher Packing Co., Day- 
ton, O., has announced several changes 
in management personnel. Kenneth 
Smith, formerly with Hygrade Food 
Products Corp., Buffalo, has been ap- 
pointed secretary-comptroller; Joseph 
T. Clayman has been named vice presi- 
dent in charge of beef, restaurant and 
institution operations; Kermit Ecklein, 
formerly with Armour and Company in 
Chicago, has been appointed works 
manager and general superintendent; 
William Rose, formerly with Swift & 
Company, Chicago, has been placed in 
charge of provisions and sales; William 
Rosenthaler has been made chief engi- 
neer; Harold Jacobson will head the 
restaurant and institution department, 
and W. Leopold, sausage department. 
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Harold H. Swift Elected 


Chairman of Swift Board 


Harold H. Swift has been elected 
chairman of the board of Swift & Com- 
pany, succeeding his brother Charles H. 
Swift, who died 
September 30. 

The new board 
chairman is_ the 
youngest son of the 
founder of the com- 
pany, Gustavus F. 
Swift. He has been 
vice chairman for 
11 years. 

It was also an- 
nounced that the 
name of Porter M. 
Jarvis, vice presi- 
dent of the com- 
pany, will be sub- 
mitted to share- 
holders at their 
annual meeting January 20, 1949, for 
the post of director. Mr. Jarvis has been 
a vice president of the company since 
1941 and now has supervision of indus- 
trial relations, public relations and 
agricultural research departments, and 
in addition assists the president of the 
company in general matters. 


HAROLD SWIFT 


John Hilberg, jr., Dies 


John Hilberg, jr., 53, chairman of the 
board of The John Hilberg & Sons, Cin- 
cinnati, died early this week after an 
illness of three weeks. The son of the 
company’s founder, he had inherited the 
firm at 525 Poplar st., Cincinnati. Re- 
cently the company moved into a new, 
larger plant at 544 W. Liberty st. Mr. 
Hilberg was also vice president of the 
William Reinders Co. there, purveyor to 
hotels and restaurants, and was vice 
president of the Columbus Blank Book 
Co., Columbus, O. 

He was widely known for his civic 
and charitable activities, was a 32nd 
degree Mason, a life member of the 
Scottish Rite and a member of Syrian 
Temple Shrine. He was treasurer and a 
former trustee of Deaconess Hospital. 
He is survived by his widow, two sons, 
John Hilberg, III, president, and Henry 
S. Hilberg, secretary and treasurer of 
the company, a daughter and three 
grandchildren. 


Milwaukee Firm Expanding 


The Chas. Hess Sausage & Provision 
Co., Milwaukee, has an enlargement and 
modernizing project under way which is 
expected to be completed about No- 
vember 10 at a cost of approximately 
$170,000. The firm, which has occupied 
the same site since 1896, is headed by 
George Stroebel. 
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WP And VW the 
TEE-PAK TRAIL 


Dear Boss: 


More and more of the packers I call 
on are mentioning these letters every 
once in a while. They say they get 
a good idea here and there, especially 
since their customers are really getting 
behind this self-service trend in a big 
way. They say this trend is growing 
and that they want more and more 
packaged meat products to sell to re- 
tailers, as the consumers are taking 
to the idea like a ton of bricks. Some 
retailers are converting to self service 
meats almost 100% where the product 
is right for it. 


For instance, one of my _ packers 
is packaging Capicolli-Pork shoulder 
Butts in Tee-Pak Casings with amaz- 
ing success. Here’s how he does it. 


The pork shoulder butt is given the 
sweet pickle cure in the usual way. 
After the cure the butts are rubbed in 
Capicolli seasoning, which consists of 
Cayenne pepper, paprika, ground anise 
seed and fennel. Be sure to rub these 
spices thoroughly into the butts. Then 
stuff the butts into Tee-Pak Casings 
which have been soaked for 15 minutes 
in warm water. A 8 to 4 lb. butt will 
require a 3% x 16 high-stretch casing. 


Next the Capicolli is hung in the smoke 
house and starting at 120° F. the tem- 
perature is slowly increased until the 
color develops and the internal tem- 
perature has reached 142-144° F. (us- 
ually about 14 hours) U. S. Govern- 
ment inspected plants must use pork 
certified free of trichinae if an internal 
temperature of at least 137° F. is not 
reached. 


After removing from the smoke house 
the product is given a hot shower and 
then a céld shower and then it’s put in 
the storage cooler. 


Boss, this is sure a tasty dish. It slices 
nice, it has a tangy, spicy flavor, it’s 
economical too, and it’s especially good 
for the kid’s lunch bucket and the old 


man’s too. 
Best regards— ) 
‘ 


Ask for 
Tee-Pak 
Wienie-Pak 
Aqua-Pak 
Food Containers 


TRANSPARENT PACKAGE CO. 
D S. Morgan St. 
CHICAGO 9, ILL. 


428 Washington St., New York, W.Y. 
203 Terminal Bidg., Torente, Canada 
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Personalities and Fivents 
of the Week 


® Edward Foss Wilson, president, Wil- 
son & Co., has been elected president of 
the American Cancer Society, Illinois 
division. 

® A group of friends held an informal 
farewell dinner last week for Brace 
Crawford, former vice president of 
Buildice Company, Inc., Chicago, who 
resigned to leave for California. Among 
those present were John Heinzelman, 
president, Buildice; Henry D. Tefft, di- 
rector, packinghouse practice and re- 
search, American Meat Institute; Erik 
Isgrig, account executive, Sorensen & 
Co., and R. W. Ragensburger, assistant 
to the vice president in charge of con- 
struction, Swift & Company, Chicago. 
Host to the gathering was Frank N. 
Davis of THE NATIONAL PROVISIONER. 


@ Formal presentation of the 1948 





Honor Scroll of the American Institute 
of Chemists was made to Dr. Roy C. 
Newton, vice president in charge of re- 


search for Swift & Company, at a din- 
ner in Chicago this week. 


@ A celebration commemorating the 
sixtieth birthday on September 16 of 
Henry Reitz, president of Reitz Meat 
Products Co., Kansas City, Mo., was 
given recently by his son, Harry Reitz, 
who is general manager of the plant. 
More than 100 relatives and friends 
attended the affair, held at the Hillcrest 
Country Club. 


@ Gunnar Andersen, formerly of An- 
dersen Packers of Duluth, Minn., is now 
connected with the Victory Packing Co. 
of Los Angeles as export manager. In 
this capacity, Mr. Andersen will be in 
complete charge of exporting for Vic- 
tory plants in Ogden, Utah, Los Angeles 
and Modesto, Cal., and the firm’s Mexi- 
can beef plant in Torreon, Mexico, 
namely Carne Refrigerada E Inspec- 
cionada, S.A., or better known as 
“CRISA,” when it opens late in October 
or early in November. Andersen’s head- 
quarters will be announced soon but he 


| will divide his time between Europe and 
| the United States. 


@ Mr. and Mrs. Fred Guggenheim will 
celebrate their fiftieth wedding anni- 
versary on October 16. Mr. Guggenheim, 
now head of the Guggenheim Provision 
Co. on Fulton market, was formerly 
president of Guggenheim Brothers, 
former Chicago meat packing company. 
He is well known to the industry, is a 
former director of the American Meat 
Institute and wears the AMI 50-year 
button. 


® Oskar Olin, president of Norrmalms 
Livsmedels A B., Stockholm, Sweden, 
sausage manufacturers and canners and 
purveyors of food specialties, is now 
visiting in the United States and 
stopped in Chicago this week. 

@ Fred Thomas Sullivan, district sales 
manager for Armour and Company at 
Spokane, Wash., died recently. He had 
been with Armour about 30 years. 


® The Wilson Packers of Wilson & Co., 


DU QUOIN FAIR WINNERS 


V. K. Johnson (left) of the University o 
Illinois animal science department and ¥, 
H. Coultas of the livestock department o 
the American Meat Institute pictured with 
the Du Quoin State Fair prize winning 
dressed barrow, which was shown by Lloyd 
Hanna of Rock Ridge. Awards were mat 
by W. W. Naumer, president of the Du 
Quoin Packing Co., which sponsors the 
show. Eighty-one hogs were entered in th 
barrow carcass class. 





Oklahoma City, represented Oklahom 
in the recent amateur baseball world 
series held in Battle Creek, Mich. Th 
team won its first two games but wa 
eliminated from the tournament in the 
third game. 

@ Guy G. Frazer, assistant  trafk 
manager of John Morrell & Co,, Chi- 
cago, recently retired under provision 
of the company’s retirement incom 
plan. The announcement was made by 
Harry W. Davis, director of traffic, wh 
said Lawrence A. Reedquist will su 
ceed Frazer as assistant traffic manager 
Frazer joined Morrell in 1906 and has 
a continuous service record dating back 
to 1914, all of his service in the traf 
department. Reedquist joined the con- 
pany in 1931. 

@ Thomas J. Glynn, 44, a former mat 
ager of the Packers’ Hide Association 
died this week in Chicago, following! 
heart attack. For the past year andi 
half he had been associated with Lap 
ham Bros. & Co., Chicago hide brokers 
@ A $1,050,000 packing plant i 
Chihuahua City, Mexico, was openel 
recently to process cattle, sheep, hog 
and goats. Capacity is 600 cattle in# 
eight-hour day, 300 lambs, calves # 
goats and 200 hogs in a four-hot 
period. The canning division is capable 
of turning out 14,400 cans per hour. At 
present beef and gravy is being ¢ 
for export. Frozen beef carcasses 
also be shipped abroad. The plant ® 
under contract with the USDA for # 
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Pere aeke & a2 = 2. 


YOU CAN AVOID 

EXCESS GRINDER 

PLATE EXPENSE 
By Using 


C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 


© 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


Write 
FREED Stor. opy Seen Sn toe 
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THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 























| ®@ Abe Cooper, 


| cently. 





000,000 lbs. of canned meat to be de- 
livered by June 30, 1949. 

@ Mrs. Mae McGarr celebrated her 
twentieth anniversary with The Griffith 
Laboratories on October 5. She is em- 
ployed at the Chicago office. 


@ Operations have been resumed at the 


Brodsky Packing Plant, Spearfish, S. D., 
following three months of rebuilding 
and re-equipping. The building had been 
destroyed by fire last May. The new 
plant has a capacity double that of 


the former plant and is of modern con- | 


struction with up-to-date machinery. 


@® The Crocker Packing Co. and the Tri- 
State Packing Co., Joplin, Mo. have 
been purchased by Ferd and Oddie 
Owens, who also bought all of the stock 
of the K. C. Packing Co., the holding 
company for the two companies, from 
Jobe Stevens and associates. The new 
owners indicated that they will expand 
the two plants, both of which process 
horsemeat. 

Carstens 


Packing Co., Tacoma, 


Sixth Annual Livestock Feeders’ 


man, Wash. 


® Fred B. Olney, 55, division manager 
| for Cudahy Packing Co. in Los Angeles | 
| for 27 years, died recently. 


| ® More than 
| Dubuque, Ia., toured the Dubuque Pack- 

ing Co. plant recently and later were | 
| guests of the company at a dinner. The | 
dealers spent more than two hours in- | 
| specting the plant, which has recently | 


200 meat retailers of 


been expanded. 


@® The Yearlings, a sandlot baseball 
nine sponsored by Pfaelzer Brothers, 


Chicago, recently emerged as champs 
| of the Valentine, Chicago Boys Club | 


League, and captured still further 
laurels by winning a post-season game 


Pfaelzer Brothers, took his boys to a 


night game of the Chicago White Sox. 
American | 


Though installed in the 
League cellar position, the Sox are still 


| heroes to these aspiring lads from Back | 
| O’ the Yards. 


@ A $50,000 slaughterhouse, recently 


| built by Ted Ormesher and his son 


Ralph at Chadron, Nebr., has begun 


operations. Cattle, sheep and hogs are | 
| slaughtered in the new plant and the 
| owners expect to be able to meet all | 
| local requirements with the enlarged 


quarters. 

partner, Bernard S. 
Pincus Co., Philadelphia, has been 
named a member of the campaign fund 
committee for the Golden Slipper 
Square Club Camp for Underprivileged 
Boys and Girls. 


® Formal opening of the Hentzler Pack- | 


ing Co., Topeka, Kans., was held re- 
The company is operated by 
W. C. Hentzler and his four sons, who 
also produce the livestock slaughtered 


at the plant. The Hentzlers have been 


in the meat business in Topeka since | 


1887. 
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| © Howard H. White, sales manager of | 
| the 
| Wash., was one of the speakers at the 

Day | 
| held at Washington State College, Pull- 


| with all star players of the six losing | 
teams. As a reward for their splendid | 
showing, Ellard Pfaelzer, president of | 


102 Justas Easy to Use 
GRIFFITH’S “3” 
Mcatortheedy™ 
ALUMINUM 

commen 


At last—here's the tional 

that quickly cleans smoke sticks, pans, | cage 
trees—anything and everything aluminum— 
without damage to metal or injury to skin. Its 
speedy action and remarkable efficiency re- 
sult from a new-type wetting agent which 
rapidly dissolves grease and actually “lifts” 
dirt off—without scratching. One trial, and 
you'll be a regular user. 





KLENZALL 
THOROUGH 
CLEANSER | 


For speedy results in dissolving grease, re- 
moving slime, ond eliminating dirt from 
floors, walls, tables, and equipment—many 
leading packers use Klenzall daily for a 
thorough cleaning job. Klenzall's remarkable 
efficiency is due to a special chemical not 
found in ordinary cleaners. Easy to use. And, 
economical, too. One ounce makes a gallon 
of scrub. 


A practical, quick-acting germicidal agent 
that disinfects and deodorizes in one opera- 
tion. Widely used becouse it is a highly effi- 
cient germ-killer which is easy to apply as 
scrub or spray. Non-poisonous, leaves no 
odor, will not corrode metal, does not deteri- 
orate. Economical—3% ozs. make 10-gal- 
lon solution. To cut spoilage—use Erado ev- 
ery day. 











Puildice EVAPORATIVE CONDENSERS 
GIVE MAXIMUM HEAT RELEASE! 
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You get efficiency, 
low maintenance cost 


New, novel design of Buildice Evapo- 
rative Condensers assures maximum 
heat release. Check essential features: 


Desuperheater for highest efficiency 
in reducing discharge temperature. 


Non-clogging spray system. 
Centralized Alemite Lubrication. 
Self cleaning coils. 


Removable eliminators for easy 
cleaning. 


Get the facts about Buildice Evapora- 
tive Condensers. There's one just right 
size for your capacity requirements. 


Wire—Phone—Write for information. 


COMPANY, 


INC. 


2610 S. Shields Ave., Chicago 16, Ill. © Phone: CA lumet 5-1100 
Branches: Milwaukee and Minneapolis 
wate 


a WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES Ee 
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RECENT UNION ACTivity 


@ Representatives of Swift & Company 
and the United Packinghouse Worke, 
of America (CIO) held prelimingy 
wage discussions on Thursday of ¢hj, 
week. The meeting was not an officig 
reopening of the contract for the pur. 
pose of wage discussion, but simply ap 


| exploratory meeting to which the com, 


pany had previously agreed. No gp. 
nouncement was made following ty 
meeting. Earlier in the week Swift met 
with the Independent Brotherhoods fo, 
exploratory wage discussions. 

@ The UPWA international office has 
announced that two Chicago local yp. 
ions have been placed under the author. 
ity of an administrator because of the 
non-payment of dues. They are Logs! 
28 of Swift & Company and Local 19 
of the Armour Soap Works. Harold B 


Nielsen, director of UPWA District 1, 


was named administrator. 

@ Wilbert Warren, the picket captain of 
the CIO union at the Rath Packing Cp, 
Waterloo, Ia., has been found guilty of 
conspiracy to incite a riot in connection 
with the strike in which the union e. 
gaged last May 19. The verdict was re. 
turned by a jury in the district court 
October 29 has been set as the date of 


| sentencing. The Iowa law provides a 


three-year term upon conviction of riot 
conspiracy. 


POLLOCK CITES EFFICIENCY 
OF LIVESTOCK PRODUCERS 


The part played by the livestock pro 
ducers of America in keeping pace with 
the present unprecedented demand for 
meat is a tribute to their resourceful- 
ness and efficiency, according to R. ¢. 
Pollock, general manager of the Na 


| tional Live Stock and Meat Board in an 





address before a midwest farm group 
recently. 

“In the year 1870,” said Mr. Pollock, 
“one half of our population was living 
on the land and producing the meat and 
other foods for the other half. By 1920 
only 30 per cent of our people were on 
farms and ranches. Last year only 18 
per cent of our population were produe- 
ing food for the remaining 82 per cent. 
This is a striking example of increas- 
ing production per man.” 

The Board’s general manager illus 
trated this fact in another way by stat- 
ing that in the year 1910 an average of 
436 lbs. of meat was produced by the 
average farm dweller while by 1945 this 
average had risen to 900 lbs. “We pro 
duced 9,500,000,000 Ibs. more in 194 


| than in 1910 with 7,000,000 fewer peo 


| 


ple on the land,” Pollock said. 


IRON-STEEL SCRAP DRIVE 


The Office of Industry Cooperation of 
the U. S. Department of Commerce 
sponsoring an iron and stee! scrap drive 


| to help increase the production of sted 


| 


and castings of which ferrous scrap, 


| now in critically short supply, is a chief 
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raw material. With steel production 
running at a record peacetime rate, the 
supply of total melting stocks is lower 
than at any time during the war. 

Among others, industries which have 
on hand large amounts of obsolete ma- 
chinery parts and equipment are being 
asked to collect and dispose of their 
scrap through local scrap dealers. 


SWIFT INTERNATIONAL GETS 
PARTIAL ARGENTINA PAYMENT 


ceived from the Argentine government 
partial payment on its claims for adjust- 
ments to cover higher operating ex- 
penses incurred between October 1946 
and May 31, 1948. In announcing the 
payment, Joseph O. Hanson, president 
of the company, said: “While this is 
helpful, the amount is not sufficient to 
offset the losses we have sustained in 
our Argentine operations this year to 
date, which continue on an unprofitable 
basis.’ He added that the availability 
of dollar exchange upon which dividend 
remittances depend shows no improve- 
ment, and said the company is continu- 
ing negotiations with the Argentine 
authorities for further adjustments. 


ASRE ANNUAL MEETING 


The forty-fourth annual meeting of 
The American Society of Refrigerating 
Engineers will be held December 5 
through 8 at Hotel Statler, Washing- 
ton, D. C., C. F. Holske, president, has 
announced. Fifteen technical papers 
covering such subjects as food freezing 
and unusual refrigeration applications 
will be presented, and new officers will 
be installed. Those nominated are: 
President, Burgess H. Jennings, head of 
the department of mechanical engineer- 
ing, Northwestern university; vice pres- 
idents, J. G. Bergdoll, plant superin- 
tendent, York Corporation, and Edward 
§. Simons, consulting engineer of San 
Francisco, and treasurer, Paul B. 
Christensen, vice president of Merchants 
Refrigerating Co. 


INDUSTRIAL CHEMICAL MEET 


J. D. Porsche of Armour and Com- 
pany is one of the speakers at the an- 
nual National Industrial Chemical Con- 
ference, to be held October 12-16 at the 
Chicago Coliseum in connection with 
the 1948 National Chemical Exposition. 
His address, on the meat packing indus- 
try, will be given on the Wednesday 
afternoon program, October 13, which 
will be devoted to chemistry in general 
industry. R. C. Newton, vice president 
incharge of research of Swift & Com- 
pany, is chairman of this session. 


The ANNUAL MEAT PACKERS GUIDE 

cmtains much valuable material for 
meat plant managers, operators and 
purchasing agents. 





Swift International Co., Ltd., has re- | 





NEVERFAIL 


... for SPre- Seasoning 


| taste-tempting 


} 











‘AM. 3=DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
FLAVOR 


flavor that your customers want. That’s what 

NEVERFAIL gives you. For extra goodness, 
a eee NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
“The Mon You Know’ plete information. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° CHICAGO 36, ILLINOIS 
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more patties per pound! 
more profits per patty! 


HOLLY MOLDING MACHINES 


ELECTRIC 
“HOLLY MATIC” 
for HIGH SPEED 
PRODUCTION 


Makes paper thin or steak thick 
patties of varied shapes from all 
kinds of ground meats— absolute 
in uniformity of size and weight. 
Automatically molds, ejects, and 
stacks 1800 patties per hour on 
waxed paper—range from 4 to 
16 patties to the pound. Perfec- 
tion in sanitation—easy to clean 
—greater bun coverage with less 
meat—reduces your molding costs 
to a minimum. Save meat—save 
time—save money. 


ALSO “HOLLY JR.“ PATTY MOLDING MACHINE 
The only small machine on the market that eliminates the | feed of paper and automatically 
ejects and stacks the patty on a special coated woxed sheet. Price, $12.95 F.O.B. factory Chicago. 


HOLLY MOLDING DEVICES, Inc. 


DEPT. A 6733 SOUTH CHICAGO AVE. CHICAGO 37, ILLINOIS 
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“For Efficient Meat Cutt 
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SERVICE 











Pesco Saw Service offers large heavy duty hand saw frames, 





beef splitter frames, pig nose and scribe frames, all designed 
for maximum efficiency. A generous supply of sharp filed 


blades, individually wrapped, is maintained for each frame. 


Large Chopper Plate and Knife Service—A variety of Pesco 





chopper plates and knives, made of highest quality steels is 


available in sizes to suit your needs. Pesco Service keeps 


you adequately supplied. 


Consult Pesco Pete 
or write direct. 





A, 8, C and D Frames 


(Four sizes) 





Bond Sow Blode 






























BRANCH OFFICES: ST. LOUIS + LOS ANGELES + CHICAGO 








FASTER HANDLING IN SHIPPING 
ROOMS ...with the HANDIBELT 


There's no problem to fast handling in confined spaces if you use the 
Handibelt portable conveyor—save lifting—carrying; users report 8 to 10 
man hours saved and volume of items handled more than doubled. Easily 
wheeled about by one person. Handles boxes, bags or cartons weighing 
up to 135 pounds. Can be used inclined, declined or horizontal. Belt is 
free of side rails and reversible in movement. Operates from any ordinary 
lighting circuit. Available in two models: No. 11 piles up to 7 ft. 6 inches; 
No. 16 piles up to 10 ft. 6 inches. 


Get complete information—write for Handibelt Bulletin NP-108 


STANDARD CONVEYOR COMPANY 


General Offices: North St. Paul 9, Minn. 
Sales & Service in principal cities 






RAVITY & POWER 
CONVEYORS 
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NEW EQUIPMENT cnc stqnpcies 





= 


2,000-LB. FORK TRUCK 


A new, compact, gas-powered Tract- 
R-Lift fork truck, with 2,000-lb. ca- 

city at 24 in. from heel of fork, has 
been announced as being available for 
immediate delivery by Tract-R-Lift 
Corp., Chicago. 

Measuring only 28 in. wide by 61 in. 








long by 60 in. high and weighing 3,050 
Ibs., this lift has been designed for 
rapid materials handling through nar- 
row doors and aisles and in cramped 
quarters. Turning radius inside is 6 in.; 
outside 67 in. Single hydraulic lift-and- 
tilt control lever raises or lowers forks 
and tilts load forward or backward in 
any combination of simultaneous move- 
ments desired by operator. Maximum 
fork height with 5-foot mast is 84 in.; 
with 7-ft. mast, 108 in. Mast has 5-deg. 
tilt forward and 10-deg. tilt backward 
from vertical. Forks have automatic 
stop at maximum lift height, and are 
adjustable from 9 to 26 in., outside 
widths. 


Speeds up to 10.9 m.p.h. forward and 
8.9 m.p.h. in reverse are provided, with 
low speed gears in both forward and 
reverse. Power is furnished by a four- 
cylinder, water-cooled Waukesha ICK 
gasoline engine, capable of handling full 
loads up inclines as steep as 15 degs. 
Cool running is assured by a positive 
circulation pump and large radiator. 
Virtually all smoke, gas and oil fumes 
are eliminated by an exhaust return 
motor intake. Fuel consumption is 
claimed to be.2 gallons of gasoline for 


seven to eight hours of normal opera- 
tion. 


COATING FOR WOOD 


A new type of corrosion resisting 
coating is offered for wood tanks, floors, 
tacks, tables, fume hoods and miscella- 
neous equipment by Carboline Co. of 
St. Louis, Mo. It is claimed that the 
coating cannot be separated from the 
wood and that joints made with Carbo- 
Kote are stronger than the wood itself. 
It is reported that the material can be 








immersed in water and boiled indefi- 
nitely and will not soften or come off. 

Carbo-Kote is said to resist most 
acids, alkalis, solvents and mixtures of 
corrosives, to resist wear and to flex 
about 10 to 15 per cent. The material 
sets by polymerization at room temper- 
ature. Neither evaporation nor oxida- 
tion are involved in application or use. 
It can be applied with an ordinary paint 
brush at ordinary temperatures. 

Carbo-Kote was developed primarily 
for coating wood, but is said to work 
equally well on rubber, carbon and fiber- 
glass. So far it has been used for wooden 
louvres, dens, tanks, laboratory desk 
tops, fume hoods and miscellaneous 
equipment in chemical, fertilizer, food, 
pulp and paper, and chemical process 
plants. 


FLOOR-TO-FLOOR CONVEYOR 


A permanent conveyor for maintain- 
ing a continuous floor-to-floor flow of 
light weight bags, boxes, cases and car- 
tons has been developed by the A. B. 
Farquhar Co. of York, Pa. The unit is 
said to be sturdy, rigid and inexpensive. 
Engineered as a complete unit, includ- 
ing motor mounting, the conveyor is 
simple and easy to install. It is avail- 





able in lengths from 14 ft. to 32 ft. with 
a 12 in. wide belt and is designed to 
carry a maximum load of 250 lbs. or for 
handling units of 75 lbs. each. 


Special equipment available with this 
conveyor includes a “nosed-over” dis- 
charge end to carry packages from an 
angular position to a horizontal posi- 
tion, guide rails and a power-belt feeder 
unit. 

This conveyor is recommended for in- 
stallations that do not call for constant 
heavy duty. 
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ENCLOSED WORM GEAR DRIVES 


Foote Bros., Chicago, has announced 
a new line of enclosed. worm gear drives 
in both horizontal and vertical types. 
These Hypower units, the manufacturer 
states, are smaller in size than conven- 
tional drives of equal capacity, deliver 
power at lower cost and because of their 








high thermal capacity permit the use 
of a smaller, less expensive reducer. 

The maker lists several features 
which contribute to the superior per- 
formance of these drives: 1) Increased 
low carrying capacity is accomplished 
by means of a new technique in gener- 
ating gears; 2) Increased thermal ca- 
pacity is due to the immersion in the oil 
reservoir of an air channel cylinder 
through which passes a high velocity 
stream of cool air, and 3) Leakage of 
oil is prevented by the use of carbon 
lapped ring type seal. 

The units are available in horizontal 
and vertical types in single and double 
worm gear reductions, in a wide range 
of standard ratios. 


BARN HUMIDITY CONTROL 


A new humidity control system for 
protecting barns, livestock and equip- 
ment, which has been announced by 
Minneapolis-Honeywell Regulator Co., 
may be of interest to some meat pack- 
ers. The new control system is said to 
do away with excessive animal-pro- 
duced moisture which in cold weather 
often reaches 100 per cent saturation. 
The new system has been successfully 
tested for reducing structural decay and 
rusting of metal equipment and tools 
and in retarding bacterial growth. 

The system will be distributed 
through wholesalers of farm and elec- 
trical equipment by Brown Instrument 
division of the Honeywell company. It 
will control fans and other devices, 
automatically maintaining temperature 
and humidity at desired levels. 
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ae 
Perfect BINDER 


IMPROVES QUALITY 
Special X soy binder has 
remarkable blending prop- 
erties for improved appear- 
ance—better slicing—tast- 
ier eating. 





HOLDS FRESHNESS 


Freshness lasts days longer 
because soy binder holds 
the moisture and “‘spring’’. 





REDUCES SHRINKAGE 


You'll notice less cooler 
shrinkage when you use 
Special X soy binder. It’s a 
money saving feature. 





LOW COST ....... 


Special X soy flour is an 
economical binder yet high 
in food value—high in pro- 
cessing advantages. 





No obligation. 
Simply write for 
Free samples. Try | 
a test batch. 


SPENCER KELLOGG and SONS, Inc. 


DECATUR 80, ILL 
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NEW WILSON LABELS 


(Continued from page 13.) 


of the firm’s products, returns have 
been non-existent. Moreover, it was de- 
cided that the words “The Wilson Label 
Protects Your Table” were properly an 
advertising rather than a label state- 
ment and would henceforth be used in 
promotion rather than in labeling. 


Serving suggestions are included on 
many of the new labels but in a num- 
ber of cases they have been simplified 
to save space and make it easier for the 
housewife to use them. Elaborate rec- 


| ipe suggestions have been eliminated in 


HIGHLIGHTS OF SHOWING 


TOP: Don Smith, advertising manager of 

Wilson & Co., making the initial presenta- 

tion before a crowd of more than 200 who 

attended a special pre-showing on the new 

label line. BOTTOM: One of the exhibits 

demonstrating how the labels show up in 
mass display. 


some instances and sound, basic direc- 
tions for preparation have been substi- 
tuted for them. 


Economy has also been achieved in 
the new label line through the substitu- 
tion of simple but effective two-color 
work for some multi-color units. In a 
few cases these older labels had grown 
into a patchwork of confusing and ex- 
pensive color work. In some of the for- 
mer Wilson labels an orange bottom 








panel graded off into a white; experi. 
ence had shown that this label was diff. 
cult to print and inconsistent in color 
tone. In contrast, the cleanly breaking 
orange, white and black in the new line 
can be reproduced easily on printed la. 
bels or lithographed cans. 

Some of the other attributes of the 
new labels were discussed by Hausman 
of Wilson at the showing last week. As. 
serting that one of these is “uni. 
formity,” he said: 

“As this label appears on more ang 
more Wilson products the consumers 
gain the impression that a manufag. 
turer, making so many products, must 


perforce make quality products. Such 
an impression is obtained only by such 
uniformity. By this concentration on 
one design the brand name of Wilson 
will receive more impetus and more at- 
ceptance of more Wilson products will 
result. 

“Simplicity is another factor. It de- 
mands the fewest words, properly em- 
phasized. That is why our labels stress 
the product name, first for identity by 
contrast and design, next, the brand 
name for confidence, and then the Wil- 
son name, and both for quality. 

“Our label is an efficient one. There 
are no extra colors to confuse and no 
waste space. Each element has been 
carefully sized to do its particular job. 
It is an orderly label too, with a place 
for every essential element and each in 
a convenient place for the homemaker. 
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to $2.00 lower. 





*Week ended October 2, 1948. 


Chicago cattle market: Steers, steady to 
$1.00 lower; heifers, $1.00 to $2.00 
lower; cows, $2.00 to $3.00 lower; can- 
ners and cutters, $1.00 to $2.00 lower; 
bulls, steady to $1.00 lower; calves, $1.00 


Thurs. Last wk. 
Chicago steer top... $40.00 $40.00 
4 day cattle avg.. 34.25 33.25 
Chi. heifer top...... 33.00 29.00 
Chi. bol. bull top.... 23.50 23.00 
Chi. cow top........ 22.00 22.50 
Chi. cut. cow top.... 17.00 17.00 
Chi. can. cow top... 15.50 15.50 
4 days can.— 
eee 15.00 15.75 
Kan. City, top...... 33.00 40.00 
Omaha, top ........ 34.00 36.50 
St. Louis, top....... 27.00 28.00 
eel, COP.....0.. 36.00 37.50 
Receipts 20 markets 
ae 279,000 291,000 
Slaughter— 
Fed. Insp. ....... 285,000 299,000 
BEEF 
Carcass, good, all wts.: Lower. 
Chicago ...... 49 @49% 51%@52 
New York ....49 @53 51 @56 
Chi. cut., Nor. .2914 @30 31 @31% 
Chi. bol. bulls. .3244@33 34 @34% 
Chi. can., Nor.29% @30 31 @31% 
CALVES 
Chicago, top ....... $32.00 $33.00 
Kan. City, top...... 28.00 28.00 
Omaha, top ........ 25.00 26.00 
St. Louis, top....... 34.00 33.50 
St. Paul, top........ 32.00 31.00 
Slaughter— 
Fed. Insp.* ...... 162,000 155,000 
Dressed veal: Lower. 
Good, Chicago ...... 38@48  43@49 
Good, New York... . 40@49 45@52 


Chicago hog market this week: Top 
$2.50 lower and average $1.60 lower; 
other markets $1.75 to $2.90 lower. 


Thurs. Last wk. 

Chicago, top ....... $26.00 $28.50 
Es ks ses 25.25 26.85 
Kan. City, top...... 25.50 27.50 
Omaha, top ........ 26.25 28.00 
St. Louis, top....... 26.00 28.25 
, eee 25.00 27.00 
Corn Belt, top...... 24.75 27.00 
Indianapolis, top.... 26.00 28.25 
Cincinnati, top ..... 25.75 28.65 
Baltimore top ...... 26.25 29.00 
Receipts 20 markets 

ER ae 290,000 258,000 
Slaughter— 

er 795,000 716,000 
Cut-out 180- 220- 240- 

POGUE 20.002. 220 lb. 2401b. 270 lb. 


This week...+$1.57 +$1.21 —$ .02 


Sept. 25..... + .719— 42 — 2.23 
PORK 
Chicago: Lower. 
Reg. hams, 

ee 46n 504en 
Loins, 12/16 ....52@53 61@62 
Bellies, 8/12 .... 42 46@47 
Picnics, 

_ hk ere 35@35% 38@38% 
Res. trim....... 338@34 36@36% 
New York: 

Loins, 8/12 ..... 56@59 65@68 
Butts, all wts...55@58 59@61 

LAMBS 

Chicago, top ....... $24.00 $25.50 
Kan. City, top...... 24.25 26.00 
CEE, GOR csc cevee 24.50 25.75 
St. Louis, top....... 24.75 25.50 
8, Sh are 23.75 25.00 
Receipts 20 markets 

ince cut vokxs 344,000 311,000 
Slaughter— 

POR. TR 6. cas 351,000 365,000 
Dressed lamb prices: Mixed. 

Chicago, choice..... 45@48 47@49 
New York, choice... 47@51 46@49 





\I \ lt K I | \ | \| \| \ i y Hog Cut-Out ......... 28 —Tallows and Greases. . .32 
Cattle—Beef—Veal| | Hogs—Pork—Lamb| | Hides—Fats—By-Products 
CATTLE HOGS 


HIDES 


Chicago packer hides: Hide market 
weak. Native steers down 2c. Fair 
movement of native cows 1'2c down. 
Bulls sold 14%4¢ lower; Calves nominally 
steady. 


Thurs. Last wk. 

Hvy. native 

| 27 @27% 28%@28% 
Nor. calf 

(heavy) ....52%@55 55 
Nor. calf 

(light) ..... 52% 55 
Nor. native 

kipskin ... 36 36n 
Outside small pkr. 

native, all weight 

str. & cows..24 @26 24 @26 


TALLOW, GREASES, ETC. 


Chicago: The trade relatively dull with 
large soapers interested in better grades 
of tallow only. Top grades steady, offer- 
ings light. Lower grades slow at lower 
level. 





Fancy tallow.. 13 13 
Choice white 
OPOGGS 2.2. 12% 12% 
Chicago By-Products: Mostly lower. 
Dry rend. 
tankage ....*1.50@1.55 *1.50@1.60 
10-11% 
tankage ....*7.50@7.75 *7.50@7.75 
eee *7.50@7.75 *7.50@7.75 
Digester tankage 
a ea 100.00 100.00 
Cottonseed oil, : 
va. &. &.... 18pd 18%4pd 
*F.0.B. shipping point. 
LARD 
Lard—Cash ..... 18.50n 19.00n 
Loose 19.00 20.00n 
BOE isces 18.00n 19.00n 


N—nominal. Ax—asked. 
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1 HAMS, Reg. 8-126 

2 LOINS under 12¢ 

3 PICNICS, 4-8¢ 

4 HOG Average 

5D S BELLIES, 18-30¢ 

6 P S LARD Tierces 
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1 BEEF Cattle, Av. Chi. 


4 BEEF, Good, All Wts 
SVEAL, Good, All Wis. 
6 BONELESS Bull Meats 
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FEDERALLY INSPECTED MEAT OUTPUT LAST 


WEEK ABOUT SAME 


Meat production under federal in- 
spection for the week ended October 2 
totaled -289,000,00 lbs., according to the 
U. S. Department of Agriculture. This 
production was 1 per cent below the 
292,000,000 lbs. produced last week and 
2 per cent below the 294,000,000 lbs. 


AS WEEK AND YEAR AGO 


and 21,100,000 lbs. respectively. 


Hog slaughter of 795,000 head was 
11 per cent above the 716,000 last week 
and 6 per cent above the 748,000 for the 
same week in 1947. Production of pork 
was 112,000,000 lbs., compared with 
105,000,000 last week and 106,000,000 








age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 


PRODUCTION’ 
Week ended October 2, 1948—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. mil. Ib 
Ont. 2 BO. 60216 139.6 162 21.7 795 112.1 351 15.1 
Sept. 25, 1948 150.1 155 21.5 716 105.3 365 15.3 
Oct. 4, 1047.......5 150.4 168 22.1 748 105.7 383 15.7 
AVERAGE WEIGHT (LBS.) LARD PROD 
Week Sheep & Per Total 
Ended Cattle Calves lambs 100 mil. 
Live Dressed Live Dressed Live "oes Live Dressed Ibs. Ibs. 
Sept. 25, 1948....... 930 490 248 134 242 141 94 43 12.5 24.0 
Sept. 18, 1948....... 939 502 256 139 249 147 91 42 11.9 21.2 
Oct. 4, 1947....... 908 457 242 132 242 141 9% 41 12.2 22.1 


11948 production is based on the estimated number slaughtered for the current week and on aver- 











produced in the corresponding week last 
year. 

Cattle slaughter totaled 285,000 head, 
or 5 per cent below the 299,000 last 
week and 13 per cent below the 329,000 
for the corresponding week of 1947. 
Beef production was 140,000,000 Ilbs., 
compared with 150,000,000 last week, 
and 150,000,000 a year ago. 

Calf slaughter was 162,000 head, 
compared with 155,000 last week and 
168,000 last year. The output of in- 
spected veal for the three weeks under 
comparison was 21,700,000, 21,500,000 


last year. Lard production was 24,000,- 
000 lbs., compared with 21,200,000 last 
week and 22,100,000 in the correspond- 
ing week last year. 

Sheep and lamb slaughter was 351,- 
000 head, compared with 365,000 head 
for last week and 383,000 last year. 
Production of inspected lamb and mut- 
ton in the three weeks amounted to 15,- 
100,000, 15,300,000 and 15,700,000 lbs., 
respectively. 

The table above shows the numbers 
of livestock slaughtered, meat and lard 
production and average kill weights. 








DECLINE IN HOG COSTS OUTPACES DROP IN VALUES 


(Chicago costs and credits, first three days of week.) 


The increased volume of hogs re- 
ceived at Chicago during the first three 
days of the week resulted in large re- 
ductions in average costs of live hogs. 
Pork product values declined sharply 
due to the increased supply. However, 
the decline in hog costs was greater 
than for product values, resulting in 








considerably improved cutting margins. 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the early 
part of the week. 








——180-220 lbs.—— ——220-240 Ibs.—— ——240-270 Ibs. 
Value Value Value 
Pet. Price per per cwt. Pet. Price per perecwt. Pct. Price’ per per cwt. 
live per ewt. n. live per cwt. n. live per ewt. fin. 
wt. Ib. olive yield wt. lb. alive yield wt. Ib. alive yield 
Skinned hams .....12.5 46.2 $5.78 §$ 8.36 12.5 46.2 $5.78 $ 8.18 12.9 46.1 $5.95 $ 8.34 
I «pi es:5.¢.6-0.0:0-0% 5.6 34.9 1.95 2.83 5.4 34.9 1.88 2.68 5.3 34.7 1.83 2.57 
Boston butts ...... 4.2 50.5 2.12 3.08 4.1 49.5 2.03 2.87 4.1 49.0 2.00 2.80 
Loins (blade in)....10.1 55.3 5.58 8.07 9.8 54.3 5.32 7.54 9.7 50.8 4.92 6.81 
Bellies, 8S. P... 11.0 43.7 4.80 6.95 9.5 43.5 4.13 5.87 3.9 40.0 1.56 2.20 
Bellies, D. S © @s oes a “we 2.1 27.0 57 81 8.5 27.0 2.29 3.24 
WG WROND cecccvcce os eee as ate 3.2 21.5 .69 7 4.5 22.3 1.00 1.43 
Plates and jowls... 2 2.9 23.0 66 97 3.0 23.0 .69 97 3.4 23.0 .78 1.11 
BOW BOGE cece cvcce 17.8 39 57 2.2 17.8 .39 55 2.2 17.8 .39 6 
P. 8. lard, rend. wt. 13: 3 19.2 2.63 3.82 12.2 19.2 2.34 3.32 10.1 19.2 1.93 2.79 
ES bd ace ceewe 1.6 46.7 1.6 41.8 .67 .96 1.6 35.8 7 79 
Regular trim....... 8.2 33.5 2.9 33:5 97 1.40 2.8 33.5 93 1.38 
Feet, tails, ete..... 2.0 18.9 2.0 18.9 .38 538 2.0 18.9 38 3 
Offal & miscl....... cue ey eee 95 1.35 es 
Total Yield & Value.69.0 70.5 ... $26.79 $38.00 71.0 
Per 
ewt. 
alive 
Ct OF BRM ces 6s cxcivesis $24.63 
Condemnation loss......... 12 Per ewt. -12 Pe Tr cwt. 
Handling and overhead.... 95 fin. .83 
: — yield — : yield 
TOTAL COST PER CWT.. $25.49 $36.94 25.58 $36.28 
TOTAL VALUE .......... 27.06 39.22 26.79 38.00 
Cutting margin ......... $ 1.57 +$ 2.28 +$ 1.21 +$ 1.72 
Margin two weeks ago... + .79 + 1.15 — 42 — .59 -- 
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AMI PROVISION STOCKS 


Total pork meats held in storage by 
packers covered by the American Meg} 
Institute provision stocks survey de 
clined 21 per cent during the last two 
weeks of September, dropping from 
213,100,000 Ibs. on September 18 to 
168,300,000 lbs. on October 2. Stocks 
held on the comparable date a year ear. 
lier totaled 140,400,000 lbs., which js 
20 per cent smaller than current hold. 
ings, while the 1939-41 average at 284. 
100,000 lbs. was larger for the compar. 
able date. Packers continued to eat 
into their stocks of lard and rendered 
pork fat, and holdings were reduced 
from 95,400,000 lbs. two weeks earlier 
to 81,300,000 lbs. On the correspond- 
ing date of 1947, a total of 80,000,000 
lbs. of lard and rendered pork fat were 
held. 

Provision stocks as of October 2, 
1948, as reported to the American 
Meat Institute by a number of repre. 
sentative companies, are shown in the 
table that follows. Because the firms 
reporting are not always the same 
from period to period (although con- 
parisons are always made between 
identical groups), the table shows Oc- 
tober 2 stocks as percentages of the 
holdings two weeks earlier and last 
year. 

Oct. 2 stocks as 


Percentages of 
Inventories on 


Com- 
Sept. Se 7 parable 
18, 1939-41 
D. 8. PRODUCT 1948 iodt ay. 
Bellies (Cured) ......-++-++5 80 8 237 
Fat backs (Cured) .......... 86 62 
Other D. S. Meats (Cured) ... 66 100 
TOT. D. S. CURED ITEMS..... 80 156 
TOT. FROZ. FOR D. S. CURE.. 62 137 
Ss. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
Regular ......sceceseesees 00 69 7 
Bkkimmed .ncccccccccccccese 84 89 53 
All 8. P. Hams............ 85 88 41 
Hams, Frozen-for-Cure 
Regular ......sccccsccccece 67 100 6 
Skimmed .....cccccccvcccece 56 91 43 
All frozen-for-cure hams.... 56 91 35 
Picnics 
Sweet pickle cured......... 98 85 53 
Frozen-for-cure ......+++++. 66 146 66 
Bellies, S. P. and D. C. 
Sweet pickle cured......... 95 136 5 
Frozen-for-cure ........++. 41 2060 51 
Other items ~ 
Sweet pickle amen bécces eee 94 107 57 
ay BOOMS 2 coc cccccecs 65 86105 39 
TOT. 8S. P. & D. c. “CURED..... 92 113 64 
TOT. s. P. & D. C. FROZEN. 48 205 45 
BARRELED PORK ..........-- 90 60 23 
FRESH FROZEN 
Loins, shoulders, butts and 
GPATOTIRG 2... cccccccecccces 80 83 7 
BE GORGE 2c vcccvcccescesece 74 69 90 
TE oc 0405650 500082000v06« 77 75 84 
TOT. ALL PORK MEATS...... 79 «©6120 59 
RENDERED PORK FAT... 108 114 . 


*Included with lard. 


LIVESTOCK CAR LOADINGS 


A total of 17,794 cars were loaded 
with livestock during the week ended 
September 25, 1948, according to the 
Association of American Railroads. This 
was a decrease of 2,971 cars from the 
same week a year earlier and a decrease 
of 3,052 cars from the corresponding 
period in 1946. 


CHICAGO PROV. SHIPMENTS 


Week Previous Cor. wk. 
Oct. 2 week 1947 
Cured meats, 2.000 
pounds ........33,666,000 33,057,000 
Fresh meats, ono 
pounds ........ 35,594,000 34,905,000 ” 
Lard, pounds ....11,545,000 8,183,000 8,445,000 
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All weig 
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MEAT AND SUPPLIES PRICES 





—_ 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Oct. 6, 1948 
per Ib. 
Choice native steers a 
All weights .....+++-++++8 6 @59 
Good native steers ; ‘ 
All weights : _..50 @d4 


Commercial native steers i 


All weights 42 @47 





Itility, all wts @39o 
oe antare, choice @ 66 
Forequarters, choice ...... @5l 
Cow, commercial oe. 3444 @38 
Cow, utility eeneee ee B24 @33 
Cow, cutter and canner... @32 


Bologna bulls, 500 up..... 321 a34 


BEEF CUTS 
Steer loin, choice......... 94 @98 
Steer loin, good........... 81 @85 
Steer loin, commercial : er 
Steer round, choice cone ae 
Steer round, good......... 54 @55 
Steer rib, choice..........79 @85 
Steer rib, good............ 68 @72 
Steer rib, commercial...... @48 
Steer sirloin, choice........ 9% @97 
Steer sirloin, commercial. . @85 
Steer brisket, choice....... 54. @56 
Steer brisket, good.........54 @56 
Steer chuck, choice........ 51 @53 
Steer chuck, good.........51 @53 
Steer back, choice......... @63 
Steer back, good.......... ~ @62 
Navels, good ... opnencn ian 
Fore shanks .... --..33 @35 
Hind shanks .............. @27 
Steer tenderloins .......... 1.75@1.80 
Cow tenders, 5 up......... 78 @8il 
SF TID icc ccccvccsoge @38 
BEEF POSSESS 

BrainS ....-.+eeeeeee sees @ 7% 
Hearts ..... .. 82 @3214 
Tongues, select, 3 ibs. & =P, 

fresh or froz........ , @39 
Tongues, house run, 

fresh or froz.......... @27 
Tripe, cooked ...... @is8 
Livers, regular . ried @42% 
DP NbAtuccesosocoeees @19 
IED sates swe 4.06 @32 
Dl pthntsavevesseceeecce @22 
LBBB ccccccssecccccsccecs @11% 
DE Sik edpsctcdveseccos @11% 
WEED scvccoscccsccccceve @ 7% 

CALF—HIDE OFF 

Choice, ao) Ibs. down... .. 41@42 
Good, 225 Ibs. down. . 38@40 
Commer re 36@ 38 
ee ..88@40 


VEAL—HIDE OFF 


Choice carcass 


6Upebesasuneans 48@50 
Good carcass ........ 47@48 
Commercial carcass ........ 43@44 
at canes bs 0 50's 38@40 
LAMBS 
CD cabibuccecscetcad 45@48 
EY Sicnkysngenene A4@4 
Commercial lambs 2@44 
MUTTON 
Dbntinsées adtnnse name 21@22 
Commercial .. ws 6 -20@21 
peer: 18@20 
WHOLESALE SMOKED 
MEATS 
Faney regular hams, 
14/18 lbs., parchment 
ee ae M@SS 
Fancy skinned hams, 
14/18 Ibs., parchment 
on gp Te 16@60 
14/16 Ibs., eam 
MET 840535 Gibsnkbsavoeeas STa6O 
Pancy trim, brisket. off. 
bacon, 8 Ib. down, w rap. 


@62 
Square cut seedless bacon, 
§ Ib. down, 











, 1948 


wrap. 5S8@61 
FRESH PORK AND 
PORK PRODUCTS 

Fresh sk. ham, 10/16...... 46 @48 
Reg. pork loins, 

and. 12 Ib... i4 @in 
Tenderloins es 

less loins . ...68 @6o 

Pienies, 4/8 ..... =e @35 
Skinned shldrs., bone in. -4344,@47 
Spareribs, under 3 Ib... _ 48 @4i9 
— butts, 4/8 Ib.. |... 49 @5l 

eless butts, ¢.t., 3/5... ( Le 
Neck bones |. ne eeeer TP 24 
Pigs’ feet, front......___ 11 
Kidneys 
To le 
mine Réanes 

rs 

ay @ij\ 

ftouts, lean in..)) 1) 1 * 7! 16 @li 
The National 


FANCY MEATS 





Tongues, corned............. 38 @39 
Veal breads, under 6 oz...... @75 
OOD FS Be ce vccccsveccccose 76 78 
a coon 85 
a fer @19 
fA eee 23 @25 
RMD BOUD sccscancesccesses 7% @ 
Reef livers, selected.........56 @57 
Ox tails, under % Ib......... @10 
ONE GE Bes caccnctvivescocee Glan 
SAUSAGE MATERIALS 
Reg. pork trim (50% fat)..34 @35 
Sp. lean pork trim, 85%. . @49 
Ex. lean pork trim, 95%... a6 
Pork cheek meat........... @43% 
Pork tongues ... ouseswe @26 
Boneless bull meat........45 @46 
Boneless chucks ..........44 @45 
Shank meat , wee @48 
Beef trimmings .. 83%, @34 
Beef cheek meat. A @32 
Dressed canners .... 80 @31 
Dressed cutter cows.......30 @31 
Dressed bologna bulls .. -38244@33 
Boneless veal trim. e @44 
DRY SAUSAGE 
Cervelat, ch. hog bungs.... 91 
Thuringer ee 54 
WORM ccccecs aang 79 
SE sc brecwewnd Rowe 79 
B. C. Salami eres 8 
B. C. Salami, new con..... 54%q 
Genoa style salami, ch..... YS 
Pepperemi .......... i* S4 
Mortadella, new condition. . 56 
Cappicola (cooked) 7 90 
Italian style hams.... 89 
DOMESTIC SAUSAGE 
Pork sausage, hog casings. aid 
Pork sausage, bulk........ @5l 
Frankfurters, sheep casings.52 @53 
Frankfurters, hog casings. . 47 
EL ints cedae aden - 4444 @48 
Bologna, artificial casings. 45% 
Smoked liver, hog bungs...50 @b52 
New Eng. lunch specialty.70 @72 
Minced luncheon spec., ch ane 
Tongue and blood...... 47 @5O0 
Blood sausage ............31 @33 
errr ses 32% 
Polish sausage, fresh... .. 32 @57 
Polish sausage, smoked....60 @67 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 


Domestic rounds, 1% to 
1% in., 180 pack......45 @50 
Domestic rounds, over 1% 
in., 140 pack... 0 @55 
Export rounds, wide, over 
Ms se ad a Be eck ..85 @90 
Export rounds, medium, 
1% to 1%... 0 @60 
Export rounds, narrow, 
4 f eee 1.15@1.35 


No. 1 weasands, 24 in. up.10 @12 
No. 1 weasands, 22in.up.7 @8 
No. 2 weasands.......... 5 6 


-1.15@1.2 


Middles, select, 
2@2% in. 
Middles, select, 
2% @2% in. .. Seoon 
Middles, select, 
2% in. & up...... 


-1.15@1.2: 


55@1.65 


-2.00@2.10 


Beef bungs, export No. 1..17 @18 
Beef bungs, domestic...... 11 @i2 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat....... 15 @16 
10-12 in. wide, flat...... 10 @il 
8-10 in. wide, flat....... @i 
Pork casings: 
= narrow, 29 mm. & 
ow ESegheKece cgeees 3.05@3.25 
Nasvow, mediums. 20@32 
WR, | casendas dedénnenn 2.90@3.10 
Medium, 32@35 mm.....1.80@1.90 
Spe. medium, 35@3s8 mm. 1.60@1.70 
Wide, 38@43 mm.......1.40@1.50 
Export bungs, 34 in. cut.34 @36 
Large prime bungs, 
i ee ee ...26 @30 
Medium prime bungs. 
34 in. cut..... soceke QOD 
Small prime bungs......15 @16 
Middles, per set, cap off.60 @83 


SEEDS AND HERBS 


Ground 

Whole for Saus. 

Caraway Seed ........ @23 @27% 
Cominos seed ........ @29 @33 
Mustard ed., fcy. rel @22 ee 

American ........::; “° 
Marjoram, Chilean .... @27 @31 
aa @2: @27 
Coriander, Morocco, 

Natural No. 1....... @11% @14% 
Marjoram, French .... @50 @55 
Sage Dalmation 

Bs DB ecstecevicsnce @30 @35 


Provisioner—October 9, 1948 






SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 

Allspice, prime ... Bott @3ik% 

KResifted ........ @32% @3i% 
Chili powder ..... 36@45 
Chili pepper ...... 43@46 
Cloves, Zanzibar... @25 29 
Ginger, Jam., unbl. @32% @39 
Ginger, African... @ 29 

Cochin ..r..e0e- @23 @29 
Mace. fey. Banda. . 

East Indies..... @1.73 

West Indies..... @1.72 
Mustard, flour, fey. @35 

BD nsvecesasere @26 
West India Nutmeg @i5 
Paprika, Spanish. . 50@54 
Pepper, Cayenne... W@54 

Oe Be Beticaee .. 48@52 
l’epper, Packers aos @1.02 
Vepper, black @9s @1.02 
lepper, white @99 @1.03 
Pepper, Black 

Malabar ........ @ys @1.02 

Black, Lampong. @9s @1.02 


CURING MATERIALS 


wt. 

Nitrite of soda in 425-Ib. 

bbls., del. or f.0.b. Chicago...$ 8.75 
Saltpeter, n. ten, f.o.b. N. Y.: 

Dbl. refined gran...........+. 11.00 

Small crystals ........-++0++ 14.40 

Medium crystals ............ 5.40 
Pure rfd., gran. nitrate of soda. 5.25 


Pure rfd. powdered nitrate of 
GER ovdctnsvesscses staves unquoted 
Salt, in min. car. of 60,000 lbs. 
only, paper sacked f.o.b. Chgo. 
Per ton 
Granulated 
Medium ......+... 
Rock, bulk, 40 ton ca 
Detroit 
Sugar— 
Kaw, 96 basis, f.o.b. 
New Orleans 
Standard gran., f.o.b 
refiners (2%) 7 
Vackers’ curing sugar, 250 lb. 
bags, f.o.b. Reserve, La., 
Bee BG cccccccccccccecccece 
Dextrose, per cw 
in paper bags, “Ghic BBO. ccccecs 









PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
October 4 
FRESH BEEF: 
STEER: 
Good: 
400-500 Ibs. 
500-600 Ibs. 
Commercial: 
400-600 Ibs. 


(Carcass) 


.$51.00@52.00 
50.00@ 52.00 


46.00@ 49.00 


Utility: 
400-600 Ibs. ...... . 40.00@44.00 
cow 
Commercial, all wts 37.00@38.00 
Cutter, all wts..... 33.00@ 34.00 
FRESH VEAL AND CALF: (Skin-Off) 


Choice: 
80-130 Ibs. 
Good: 
80-130 Ibs. 


FRESH LAMB & MUTTON: 

LAMB: 

Choice: 
40-50 Ibs 
50-60 Ibs. 

Good 
40-50 Ibs. 
50-60 Ibs. .. oe 

Commercial, all wts 

Utility, all wts..... 
MUTTON (EWE): 
Good, 75 Ibs. dn. ae 
Commercial, 75 Ibs. ‘dn. 
FRESH PORK CARCASSES: 
80-120 Ibs. ae : 
120-137 Ibs. 43.50@ 44.50 
FRESH PORK CUTS NO. 1: 

LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 

PICNICS 
Ge OR eccvtis 

PORK CUTS NO. 1: 

HAM, Skinned 
12-16 Ibs. 

16-20 Ibs. 


(Carcass) 


47.00@ 48.00 
stn diows oe 47 .00@ 48.00 
46.00@ 47.00 
46.00@ 47.00 
43.00@ 45.00 


22.004 23.00 
21.004 23.00 


. 68.004 71.00 
.. 68.00@71.00 
. 67.00@70.00 


(Smoked) 
61.004 68.00 
61.004 68.00 


BACON, “Dry Cure’’ No. 1 
6- & Ibs. .. 57.00@63.00 
8-10 Ibs. 56.00@ 62.00 
10-12 Ibs. 56.004 62.00 
LARD, Refined 
Tierces 0 24.504 25.00 
“) Ib. cartons & cans 25.00@ 26.00 


1 Ib. cartons 25 50 26.50 


(Packer Style) 


San Francisco No 
October o 


Portland 
October 5 


$49.00@51.00 
49.00@ 51.00 


$50.00@52.00 

50.00@ 52.00 
47.00@ 49.00 45.00@ 47.00 
46.00@ 47.00 40.00@ 42.00 


38.004 42.00 
35.004 36.00 


(Skin-On) 


34.004 38.00 
32.00@34.00 


(Skin-Off) 
48.00@ 50.00 44.00@ 46.00 


45.00@ 47.00 44.00@ 45.00 


46.00@47.00 
45.00@46.00 


46.00@ 47.00 
45.004 46.00 


46.00@ 47.00 
45.00@46.00 
41.00@ 45.00 
39.00@41.00 


46.00@47.00 
44.004 46.00 
43.00€ 44.00 
40.00@ 42.00 


22.00@24.00 
20.00@ 22.00 





21.00@ 23.00 
19.00@ 20.00 
(Shipper Style) 
46.00@ 48.00 
45.00@ 46.00 


(Shipper Style) 
42.00@ 43.00 
3.004 76.00 


7: 
73.00@4 78.00 
70.00@73.00 


06.50€4 69.00 
66.50@69.00 
65.004 67.00 


51.00@53.00 
(Smoked) 


68.00 @ 69.00 
66.00@ 68.00 


(Smoked) 
68.00@ 73.00 
68.00@72.00 


65.00@ 68.00 
63.004 65.00 


65.004 67.00 
64.00 @ 66.00 
64.004 66.00 


26.00@ 27.00 
27.004 28 00 26 0G 27. 50 


GREASE-PROOF PARCHMENT 


2) BACON PAK 
SYLVANIA CELLOPHANE - GLASSINE 


* LARD PAK 
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TELL US MORE, 
Teacher! 


@ Maybe you’re like a lot of food technologists and 
salt buyers who have gone along thinking all salt is 
the same. Actually, various brands and grades and 
grains of salt differ in many respects. 





Take solubility: In salting cheese, slow solubility of 
salt is highly important and desirable. For otherwise, 
salt is lost in the whey. On the other hand, in salting 
butter, salt must dissolve with lightning speed. If the 
butterfat is on the soft side—lacking in body—at cer- 
tain seasons, butter salt must dissolve so quickly that 
over-working is avoided. Otherwise, the butter may 
become mottled or marbled—may lose its moisture, 
become leaky. Yet, if the salt is not properly dissolved, 
the butter may be gritty. 


ibe 





Butter/ 


So we have definite solubility standards for Diamond 
Crystal Salt. Our Butter Salt, for example, dissolves 
completely in water at 65° F. in less than 9.8 seconds 
—average rate, 9.2 seconds. That is why so many 
quality-minded food processors depend on Diamond 
Crystal products, manufactured under strict quality- 
control standards for solubility rate. 





WANT FREE INFORMATION ON SALT? WRITE US! 


If salt solubility enters into your processing, write 
our Technical Director. He will gladly recommend 
the correct Diamond Crystal Salt for best results. 
Diamond Crystal, Dept. I -12, St. Clair, Michigan. 


DIAMOND CRYSTAL 
SALT 


ALBERGER 
PROCESS 











CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, OCTOBER 7, 1948 
REGULAR HAMS 


Fresh or Frozen S.P. 
8-10 46n 46n 
a a 46n 46n 
12-14 - 46n 46n 
PIE éccdacess ~ aan 46n 
BOILING HAMS 
Fresh or Frozen S.P. 
ida a 6ct.aca 46n 46n 
eae 4546n 45lon 
PTS 45n 45n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
a . eee 484 48lgn 
, eae 481 4816n 
oo 2a 481, 48lon 
. eee 48% 484on 
., =a 48 wd4s', 48n 
20-22 . 47% 47%on 
BEL 62000402: 47 47n 
24-26 .. 47 47n 
eae 46 46n 
25-up, No. 2’s 
MS «6 eecues 43 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 24n 24n 
Clear plates... 20n 20n 
Square jowls.. 2% 30% 
Jowl butts.... 23@23% 24% @25n 





PICNICS 
Fresh or Frozen S.P 
b- 6 ncccsceces 35% 35% 
GO cascovens 35% 35 
B-1O ...ccvces 35 35n 
10-12 . 35 35m 
BBEE .cccccncs 35 25n 
S-up, No. 2's 
SE. cocnsess 35 
BELLIES 
Fresh or Frozen Cured 
44n 
44n 
44n 
43% 
42% 
4ln 
38n 
Clear 
28 
28 
27% 
274 
26% 
254 
FAT BACKS 
Green or Frozen Cured 
es ow aac 21n 22n 
OP vcassades 22n 23 
BO-EF wncepecece 23n 24 
12-14 23n 24% 
ee eee 231yn 25, 
OED cc cccsces 24n 25 
18-20 .. 2.2200. 24n 25% 
20-25 2.2220. 24n 25% 





LARD FUTURES PRICES 


MONDAY, October 4, 1948 


High 
18.10 
17 


Close 
18.00 


Low 


Open 


7 7 


17.75 





23,480,000 Ibs. 

Open interest at close Fri., 
Oct. 392, Nov. 956, Dec. 891, 
Mar. 289; at close Sat., Oct. 
373, Nov. 984, Dec. 907, Jan. 


Sales: 
Oct. Ist: 
Jan. 309, 
2nd: Oct. 
312 and 





Mar. 2098 lots. 
TUESDAY, October 5, 1948 

Oct. 17.90 18.20 17.90 
Nov. 17.30 BC 
Dee. 17.4 
Jan. 17.57 1775 , 5 
Mar. 17.30 17.72% 17.30 17.5744b 
May 17.55 . , 17.55 

Sales: 15,360,000 Ibs. 

Open interest at close Mon., Oct. 
4th: Oct. 346, Nov. 957, Dee. 856, Jan. 


303 and Mar. 305 lots. 


WEDNESDAY, October 6, 1948 





Oct. 18.25 18.02% 18.02% 
Nov. 17.30 17.30b 
Dec. 18.10 18.10 
Jan. 17.55 17.574%4b 
Mar. 17.35 17.35 
May 2 17.40 17.40a 

Sales: 16,000,000 Ibs. 

Open interest at close Tues., Oct. 
5th: Oct. 332, Nov. 954, Dec. 835, Jan 





310, Mar. 328 and May one lot. 


THURSDAY, October 7, 1948 


Oct. 18.15 18.50 18.15 18.50 
Nov. 17.35 17.90 = 17.35 17.85b 
Dec. 18.124 18.75 18.12% 18.70 
Jan. 17.72% 18.05 17.72% 18.05 
Mar. 17.45 17.97% 17.45 17.974%4b 
May 17.45 17.75 17.45 17.75b 

Sales: 24,160,000 Ibs. 

Open interest at close Wed., Oct. 


6th: Oct. 304, Nov. 975, Dec. 855, Jan. 
314, Mar. 343 and May two lots. 


FRIDAY, October 8, 1948 


Oct. 18.60 18.60 18.35 18.4048 
Nov. 17.90 17.92% 17.57% 17.67% 
Dec. 18.75 18.80 18.45 18.55 
Jan. 18.05 18.05 17.77% 17.82% 
Mar. 17.85 17.95 17.72% 17.75 
May 17.75 17.85 17.75 17.Tha 


Sales: About 9,000,000 Ibs. 

Open interest at close Thurs., 
ith: Oct. 299, Nov. 954, Dec. 
332, Mar. 333 and May 4 lots. 


Oct. 
855, Jan. 


The National 


CANADIAN EXPORTS 


Canadian exports of live- 
stock and meats in August, 
compared with August 1947, 
as reported by the Dominion 
Department of Agriculture 
are shown in the following 
table. Of the total amount 
exported, the United States 
received the following: 24, 
270 cattle; 1,078 calves; 220 
hogs, 2,414 sheep; 2,401,800 
Ibs. of beef; 49,400 lbs. of 
pork; 369,100 lbs. of mutton 
and lamb, and 191,304 Ibs. 
of canned meats. 


Aug., 1948 Ang., 197 
Cattle, No. .... 24,947 7,963 
Calves, No. .... 1,081 40 
Se, TIO. ccc 227 1,616 
Sheep, No. ..... 2,414 1,041 
Beef, Lbs....... 3, 36 ,600 551,000 






her iaws 395, 700 89,000 

Ca an d Meats, 
_ Perr 4,270,737 4, 733,04 
Ge Sivcser na 240,900 27,900 


PACKERS’ WHOLESALE 
LARD PRICES 
— lard, tierces, f.o.b. 


gob eg hens tense é0eseue $22.75 

Refined lard, 50-lb. cartons, 
f.o.b. Chicago .........++++ 23.0 
Kettle rend., tierces, f.o.b. . 

GI, cc cccvessecccoascvctnm 23.75 
Leaf, kettle rend., tierces a 

ED, GO oc egscsecerstesan 23.7% 
Neutral, tierces, f.o. b. 

CRICRBO 2 ccccccrccccsccoes 22.62% 
Standard Shortening...*N. & 8. 23.0 
Hydrogenated Shortening = 

N Miavietasteess .. BG 





WEEK’S LARD PRICES 


Tierces Loose Leaf 

P.S. Lard P.S. Lard Raw 
Get. Boscss 18.62%4a 20.00a 19.000 
Get. $6... 18.37%a 19.500 18.500 
ae 18.3714n 19.12%a 18.12% 
Oct. 6 8.3 19.00a 18.000 
Oct. 19.00 18.000 
Oct. 19.00n 18.000 
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MAI 


a 
DRESSE 


Choice, na’ 
Choice, na’ 
Good 


Bol. bull . 


No. 1 ribs 
No. 2 ribs 
No. 1 loin 
No. 2 loin 
No. 1 hind 
No. 2 hind 
No. 3 hind 
No. 1 top 
No. 2 top 
No. 1 roun 
No. 2 roun 


Ne. 1 ebu 
No. 2 chu 
No. 3 ehu 


No. 1 brisk 
No. 2 brisk 


No. 1 flan 
No. 2 flan 
FRE 


Boston but 
Pork loins, 
Hams, reg! 
Hams, skit 
14 lbs 

Pienies, f1 
Pork trim 
Pork trimr 
Spareribs, 

Bellies, sq. 


Boston but 
Shoulders, 
ork loins, 
Hams, regi 
Hams, skn 
Pienies, bo 
Pork trim, 
Pork trim, 
Spareribs, 
tellies, sq 


F 


Veal breads 
6 to 12 o 


Beef kidne 
Beef livers, 
Lamb fries 
Oxtails und 
Oxtails ove 


-_-_—— 


WE 
WEDNES 
All quota 


FRESH BE 
STEER A) 
Choice: 
350-500 
500-600 
600-700 
700-800 
Good : 
350-500 
500-600 
600-700 
700-800 
Commerc 
350-600 
600-700 
Utility, a 

COW: 
Commer: i 
I tility, a 
Canner, ¢ 
Cutter, a] 


FRESH VE 
SKIN OFF 
Choice - 
80-130 | 
130-170 | 
Good : 


80-130 } 
130-170 | 


The Nati 





. BG 
. Bh 


22.62% 
§. 28.00 


. 0% 








MARKET PRICES -Aéce — 





Choice, native. heavy.... 
Choice, native light..... 


No. 2 ribs. 
No. 1 loins.. 
No. 2 loins. . 


No. 2 hinds and ribs.. 
%o. 3 hinds and ribs.. 
No, 1 top sirloins. 

No 2 top sirloins....... 
No. 1 rounds " 
No. 2 rounds. amet 
No. 1 ebucks A ¥ 
No. 2 chucks 

No. 3 chucks 

No. 1 briskets.... wie 
No. 2 briskets........... 
No. 1 flanks 

No, 2 flanks 


Boston butts .. 
Pork loins, fresh 12 4 Ibs. “de 


14 Ibs. 


Pork trimmings, regular. 
Spareribs, under 3. . 
Bellies, sq. cut, see des “<8, 8 


Boston butts, 4/8 lbs. 
Shoulders, N. Y 

Hams, regular, under 14 
Pienies, bone in 

Pork trim, regular 


Spareribs, light 
Bellies, sq. cut, seedless, 


Lamb fries 
Oxtails under % Ib 


No. 1 hinds and ribs........ 


Pienies, fre sh, bone ere 
Pork trimmings, ex. lean. 


Pork loins, fr., 10/12 Ibs.. 


Pork trim, ex. lean....... 


sagsete BEEF CARCASSES 
City Dressed 


October 6, 
1948 
. 58% @62 
584 @62 


...--51% @58 
Good ..cceerccereereres 51% @5E 
Comm. .- ceacecees -48 @52 
Can. & cutte Beccccencsaveum 32 @ 41 
Bol. bull . ‘ 41 @a2 
BEEF CUTS 
City 
No. 1 ribs... ot hems +08 egil 76@ 80 





.5@70 
6a 65 
.. O1@56 

peoee 7T0@ai4 
ooee + OOQ@T 
. 61@63 


..--.-59@61 


wae D4@S6 
wat 4 


FRESH PORK CUTS 


Western 
. 6@S8 
».. S8a@62 


Hams, regular, under 14 Ibs... @46 
Hams, skinned, fresh, under 


.. 484,449 
36@ 37 

@ii 
35@ 36 
41Sa@4y 
12 2. 45@ 46 


City 
ATa6o 
.. Wa 54 
8 @62 
Ibs. . .48@ 04 


Hams, sknd., under 14 Ibs.....50@52 


AB G46 


ery '35@ 38 


49@ 54 
8 /12.44@ 46 


FANCY MEATS 


Veal breads, ee © GB. ccccccves 


Oxtails over % Ib......... 





DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 


100 to 136 Ibs...... .40@42 | 
8 ’ 3: eae aly :-40@ 42 | 
154 to 171 Ibs..... oie hee eel 40@42 | 
172 to 188 Ibs........ .. 40@42 | 
| 
LAMBS | 
GChetee MONS as cccnicesecseas 46@55 
Goat MD wc csecexes .....46@54 | 
DE ‘do ate-sgede ne ‘ceT Te Hae | 
Hindsaddles .... aera | 
Loins -eharhhweaseaceeutae 62@ 66 
MUTTON 
Western 
SE veca cu cinoen oecees e DO0Q2Z 


VEAL—SKIN OFF 


Western 
Choice carcass tadaguondwetad 49@4 
Good carcass .. konwe .43@50 
Commercial carcass .... ee 
DOMEY cccccecoscecssccccccce 

BUTCHERS’ FAT 

Shop fat .... ...5% 
oe eee er 
kk rrr er Ty 
Inedible suet .... w/liny aoe hie 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during August 





1948, bought at stockyards 
and direct, as reported by the 
U. S. Department of Agricul- 
ture’s Production and Mar- 
keting Administration are 
shown in the following table: 


| 
| 
Aug July Aug. | 


1948 1948 1947 
Per Per Per- 
cent cent cent 
Cattle 
Stockyards ...76.5 77.0 76.2 
GEG? vesee 23.5 23.0 23.8 
Calves | 
Stockyards ...63.8 64.1 63.0 | 
Other ... . 86.2 35.9 37.0 
Hogs— 
Stockyards ...40.5 41.9 41.4 | 
Other ........30.5 58.1 58.6 
Sheep and lambs 
Stockyards ...50.9 60.7 68.2 
OO 39.3 36.8 





FRESH BEEF: 
STEER AND HEIFER: 
Choice: 
350-500 Ibs. .. 
500-600 Ibs 
(00-700 Ibs. 
700-800 Ibs. 
Good : 
350-500 Ibs 
500-600 Ibs. 
600-700 Ibs 
700-800 Ibs. . 
Commercial: 
350-600 Ibs. 
600-700 Ibs. 


Utility, all wts 
COW: 

Commercial, all wts 
Utility, all wts 
Canner, all wts 
Cutter, all wts 


SKIN OFF, CARCASS: 
Choice : 

80-130 Ibs 

130-170 Ibs 


9-130 Ibs. .. 
130-170 Ibs... 





WESTERN DRESSED MEATS AT NEW YORK 
WEDNESDAY, OCTOBER 6, 1948 


All quotations in dollars per ewt. 


None 
None 


. .$56.00-58.00 


56.00-58.00 


. None 
. None 


5000-5300 
50.00-53.00 


39.00-43.00 
40.00-44.00 


None 


36.00-39.00 
34.00-36.00 


a None 


None 


FRESH VEAL AND CALF: 


52.00-54.00 


- 49.00-51.00 


47.00-49.00 


.. 47.00-50.00 
| 43.00-46.00 


Commercial: 


50- 80 Ibs. ... .. 43.00-46.00 
80-130 Ibs. ...... . 44.00-47.00 
130-170 Ibs. ..... ... 40.00-42.00 
Utility, all wts......... None 
FRESH LAMB AND MUTTON: | 
LAMB: 
Choice: 
30-40 Ibs. ..... ~- e+. 49.00-51.00 
40-45 Ibs. .... ..«. 48.00-50.00 


45-50 Ibs. ..... .. 48.00-50.00 


50-60 Ibs. , . 47.00-49.00 
Good 
30-40 Ibs. ... «eee 48.00-50.00 


40-45 Ibs. .... . 48.00-50.00 
45-50 Ibs. .. .. 47.00-49.00 
50-60 Ths. . 46.00-48.00 





Commercial, ‘all wts.... 44.00-47.00 
Utility, all wts......... None 
MUTTON (EWE): 70 lbs. down: | 
Gene 20s cvesccccces See Sa.00 
Commercial ....ccceces 18.00-20.00 
WOR ..cccccsdscsacee None 
| 
FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) | 
8-10 Ibs. ... ... 58.00-62.00 | 
10-12 Ibs. . sae ... 58.00-62.00 | 
12-16 Ibs. ............ 57.00-59.00 | 
a | re ae None | 
Shoulders, Skinned, N. Y. Style: 
Da Ges 0 bncessdeo cs None 
Butts, Boston Style: 
4- 8 Ibs. ............ 56,00-58.00 
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FOR TRUCK 
REFRIGERATION 


e+. @ Special 
Truck Condensing Unit 


This compact new General Electric truck refriger- 
ating machine has a narrow base only 21” front to 
back. Specially braced to withstand truck vibration, 
this light weight unit features shrouded fan, heavy 
sheet steel base, extra large liquid receiver. 

Available in 4 cylinder models of 1, 12 and 2 hp 
(2 hp unit slightly wider), this unit offers high 
Capacity at suction temperatures as low as —30° F. 
Compressors and other components also available 
for gasoline engine drive or power take-off with 
magnetic clutch. Send coupon for details. 


GENERAL @@ ELECTRIC 


Better Refrigeration 


General Electric Company, Sect. R87810 
Air Conditioning Department 
Bloomfield, N. J. 


Please give me further information on G-E refrigeration for trucks. 
NAME 
ADDRESS 


CITY STATE 
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BY-PRODUCIS—FATIS—OILS 











TALLOWS AND GREASES 


A mixed situation prevailed in the 
tallow and grease market this week, 
with the top grades moving at steady 
prices while the lower grades were dor- 
mant and sold at lower levels. The large 
soapers expressed interest only in the 
top grades of tallow on a basis of 13c 
for fancy and procured a quantity at 
this level. 

Early this week several tanks of 
fancy tallow told at 13c, f.o.b. shipping 
points. A tank of special sold at 11%¢c, 
f.o.b. shipping point, and a couple tanks 
of prime tallow sold at 12%e, all f.o.b. 
shipping points, for prompt delivery. 
Two tanks of choice white grease sold 
at 12%%c, f.o.b. shipping points. A tank 
of edible tallow was reported sold at 
14c, for prompt, f.o.b. shipping point. 

Reports of continued offerings on yel- 
low grease at 9c were in evidence late 
this week, with a couple more tanks 
moving at this price, f.o.b. shipping 
points for immediate delivery. Several 
tanks of prime tallow were reported 
sold at 12%c for prompt shipment, 
f.o.b. shipping points. Later, three more 
tanks of choice white grease sold at 
12%c, f.o.b. shipping points. A couple 
tanks of special tallow sold’ at 11%c, 
and several more tanks of yellow grease 
at 9c, a tank of edible tallow at 14c, and 
a tank of choice white grease at 12%4c, 
all for prompt, f.o.b. shipping points. 

TALLOWS: Closing quotations Thurs- 
day were mostly steady, although a few 
of the lower grades were quoted %c 
lower than last week. In carlots, f.o.b. 
producer’s plant, quotations were, edi- 
ble tallow, 14c; fancy, 13c; choice, 12%c; 
prime, 12%c; special, 11%c; No. 1, 
10%c; No. 3, 9c; and No. 2, 8c nominal. 

GREASES: The market closed Thurs- 
day from % to %c down on the lower 
grades, while the better grades were 
quoted about steady. Choice white 
grease was 12%c; A-white, 11%c; B- 











EASTERN FERTILIZER MARKET 


New York, October 7, 1948 

Due to lack of buying interest the 
crackling market declined. Several 
sales were made at $1.55 per unit, 
f.o.b. New York. 

Offerings of blood were not plentiful 
and the market was $7.50, f.o.b. New 
York. Fertilizer manufacturers were 
starting their mixing operations and 
taking in raw materials on contract. 

Bonemeal was in demand and some 
producers were sold out for prompt 
shipment. 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
production point ppcdsbasinavssrengeendvesd $45.00 
Blood, dried 16% per unit of ammonia....... 
Unground fish scrap, dr 
60% protein nominal f.o. b. 


Fish Factory, per unit.............0-e00. 1.75 
Soda nitrate, per net ton, bulk, ex-vessel 


BARGES GEE GEE POTD. 0 6c ccc ccssccvcces 48.00 

Sk Se, Mi cvccccdccoctssbsbwoenebicees 51.50 
Fertilizer tankage, ground, 10% ammonia, 

ig RS OR err ere eee nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia................ 7.50 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

fg ES Oe reer $60.00 
Bone meal, raw, 442% and 50% in bags, 

DO Bis Mew rcctecnscesoccesces 65.00 
Supe phosphate, bulk, f.o.b. Baltimore, 

SP GE Wc bn enccccpreebiscacnecucccee .76 

Dry Rendered Tankage 

40/50% protein, unground, 

RT ee i be dtactccsedsuviccases $1.55 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, October 7, 1948) 
Blood 
Unit 
mmonis 
Unground, per unit of ammonia...... **37.50@7.5 
Digester Feed Tankage Materials 
Wet rendered, unground, loose........ **$7. 50@7.%5 
Liquid stick, tank cars.........-+.e6. 3.75@4.0 
Packinghouse Feeds 
Carlots, 
Der ton 
50% meat and bone scraps, bulk........... $ 95.0 
55% meat scraps, Dulk........ccccccscccce 104.50 
50% feeding tankage, with bone; bulk...... 83.35 
60% digester tankage, bulk..............5. 100.0 
80% blood meal, bagged.........-...+.s00. 132.6 


65% BPL special steamed bone meal, bagged 65, 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
10@11% ammonia ............ $5.75@6.0 
Bone tankage, unground, per ton...... 37.50@40.% 
Hoof meal, per unit ammonia................ $6.5 
* Dry Rendered Tankage 
Per unit 
Protein 
CS ncxcccioumedcoasesedcawe'en **$1.50@LE 
PE .sssaverevenmnnwedes ..**$1. 50@LE 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)...............$2.50@2.% 
Hide trimmings (green, salted)........ 1.75@2.0 
Sinews and pizzles (green, salted)..... 1.75@2.0 
Per to 
Cattle jaws, skulls and knuckles............ $60.0 
Pig skin scraps and trim,.per Ib............. Jf 


Animal Hair 


Winter coil dried, per ton........... ¢ 
Summer coil dried, per ton 
Cattle switches ............. 

Winter processed, gray, Ib.............000. 12@1i 
Summer processed, gray, Ib................. THe 








**Quoted f.o.b. Shipping point. 





white, 10@10%c n; yellow, 9c; house, 
8% @9e n; brown, 7%c n, and brown, 
25 f.f.a. at 8c n. . 
GREASE OILS: The market con- 
tinued to have a weak undertone this 
week. Buying interest was somewhat 
better and production kept in pace with 
current increased demand. Trading on 
all grades was reported better than in 
the preceding week. The market closed 
Thursday on No. 1 lard oil, basis drums, 
le.l., f.o.b. Chicago, at 17%c; prime 


burning oil, 21%c, and acidless tallow, 
18%4¢, all %c lower than last week. 

NEATSFOOT OILS: No material 
change was reported in the market this 
week and a normal situation prevailed 
on all grades. The trade indicated sales 
were relatively steady with demand and 
production. Prices remained unchanged 
from the previous week. Pure neatsfoot 
oil was quoted at 31%%c, in drums, Lel, 
f.o.b. Chicago. The 20-degree neatsfoot 
oil was again quoted at 37%c. 


a 


The m 
was agai 
tendency 
were rep 
ideas on 
indicated 
tered an 
ments. 
SOYB! 
ported li 
moving 
cember ¢ 
16%4c, 01 
price of t 
ported h 
shipment 
at 18c, | 
price of | 
CORN 
modity v 
sales we! 
involving 
reported 
continue 
on Thur: 
unchang¢ 
coco) 
item is 1 
week, as 
West Co 
unloadin; 
sales hat 
spot deli 
The pric 
26@27e, 





HAN 


Office and 








ond other 
ad UUM a Ay 


STEDMAN’S rounpry & MACHINE WORKS 
INDIANA, U. S. A. 


504 INDIANA AVE., AURORA, 
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STEDMAN 
2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANAAGE 


to desired fineness in one op- 
eration. 

insure more 
reduce power consumption and 


maintenance ex 

—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 









Grind crackling» 
ec, bones, etc- 

Cut grinding costs, 
orm grinding, 


expense. Nine sizes 
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The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Omni 


Piqua 














a VEGETABLE OILS 








The market on crude vegetable oils 
was again mixed, with a strengthening 


PEANUT OIL: The market this week 
was quiet to dull with very little product 
offered for spot delivery. It was about 
steady with competing oils and was 
quoted nominally, with no trading hav- 
ing been reported for several days. The 








Bids at midweek were posted at 16%c. 
Continued buying and selling interest 
was registered in the futures market, 
with Thursday’s closing quotations 80 to 
90 points higher than previous day on 
the October option. 















































, and buyers in some quarters . : ‘ 

mmm f tendency ‘ted we ele to pr we their closing quotation Thursday was 21@ Valley, Southeast and Texas closed 
were reported I ce weir 21%, nominal, unchanged to %c higher. Thursd. t 18 id. representing a 
ideas on the upward trend. The trade —— SS eS eee 

TS indicated selling was light and scat- COTTONSEED OIL: The market con- reduction of %c. Closing quotations on 
= ty involved . tinued quiet to dull this week. Reports’ the N. Y. futures market were: 
ae Sy sre ae Coe by the trade indicated activity was 
ments. N OIL: Tradi May limited to light and scattered trading ee ee ba _= , 

A 8 SOYBEA? 4; *Fading was re- on spot shipments. There was an indi- 2 aaa en pol yo — 

oars 4 ported light at wldweck, with October cated weakness in the price tone this pu 18.85 1885 18.52 °18.70 18.70 

ly moving at 17%c. November and De- oor with only light interest reported 42". an xen ck a oe 

* _Bcember oil traded in scattered lots at ¢..05.’ several quarters. Several sources May “17.75 18.05 18.04 17.95 17.90 

+ 16%e, or ae os mg oe quoted reported spot and October were inter- rnd — - Ee ue 
er acre ced, a eae a. eae changeable with a few indicated sales Total sales: 138 contracts, 

av 4c. s : 7 

Yarlots, @ PO! ; —ie.. on October at 17%c. Bids of 17¢ were TUESDAY, OCTOBER 5. 1948 

aa shipments, the — a ae also in evidence. November and De- 4, | _ 20.80 20.82 20.65 *20.70 20.91 

en ee Se C lower than the quo cember sold at 17c, while straight De- Dee. ... 18.50 18.80 18.45 18.68 18.70 

oan ee of last week. cember was said to have sold at 16%c. Yur." "#180 «183s ise tislo tees 

HE CORN OIL: The market on this com- May .......917-70 18.00 18.00 $17.80 17.95 

1 GWE modity was about steady. Offerings and Sept. .1....91600 .... se. $16.00 16.00 
sales were relatively light, particularly VEGETABLE OILS Total sales: 102 contracts. 

et tn § involving spot sales. Several sales were Crude cottonseed oil, carlots, f.0.b. mills ais WEDNESDAY, OCTOBER 6, 1948 

s@eu— reported at steady prices, but interest SO eeiaahan phot atalhaee Jape et *20.75 21.05 20.80 *20.80 20.70 

oa continued in a light vein. The close. Uetan oli, in tanks, f.o.b. iitis, — i “18.50 1861 1861 *18:60 18:55 

“fon Thursday was 21e paid, which was _ Midwest ............... pee Spd Mar 18.23 18.35 18.23 *18.30 18.10 
unchanged from last week. Osceust ell, Pactae Oeast......... sega duly ccettan TS OSD oieas 

a COCONUT OIL: The situation on this Feanet oil, f.0.b. Southern points 21@21%4n Sept *16.00 “ue *16.00 16.00 
, . : : ¥ otto seed foots : : Total sales: 86 contracts 

so@Lu— item is relatively unchanged from last Midwest and West Coast... 3 

GLEE week, as the maritime strike on the DD Sins senvonenatacentns ? THURSDAY, OCTOBER 7, 1948 
West Coast still continues with copra <a Set. mee 2 21.18 21.70 20.80 

-ewt, | unloadings practically nil. Only a few OLEOMARGARINE Jan “18.65 18.90 18.90 19.20 18.60 

142% sales have come to light this week for Prices f.0.b. Chgo. Mas “18.00 1876 1830 1833 17.90 

5@20 § spot delivery at the quoted price of 27c. write domestic, vegetable...... . = a —~ ae oe 

Per tor i ted Thursday was again White animal fat................ aa. ee seen sooo SD TED 

$60.0 The peice quote y & Milk churned pastry “e 35 Total sales: 312 contracts 

We 26@27c, unchanged from last week. Water churned pastry........................ BA *Bid +Nominal. tAsked 

@ 100.0 

1 STAINLESS | | THEE. KAHN’SSONSCO 

si STEEL , 

pol \J 

CINCINNATI, OHIO 

a Adelmann Ham Boilers ‘““ 29 

allow ape AMERICAN BEAUTY 

k ee naapia. aygthesibias HAMS AND BACON 

aterial superior metal. Life-time ° . 

this “ Straight and Mixed Cars of Beef, 

al wear at economical cost. Veal, Lamb and Provisions 

es ss * u Offices 
ad and Inquiries Invited | |] BOSTON 9—P. G. Gray Co., 148 State St. 
| CLEVELAND-—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
anged H. G. Metzger, 10820 Park Heights Avenue 

tsfoot DETROIT— J. H. Rice, 1786 Allard, Grosse Pointe Woods 

—Lel. NEW YORK 14—Herbert Ohl, 441 W. 13th St 

y LC, PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 

tsfoot PITTSBURGH —Thee. r. Kesnan, 151 : Dalelend Avenue 
Office and Factory, Port Chester, N. Y.* Chicago Office, 332 S. Michigon Ave., 4 | || wAsHINGTON 4—Clayton P. Lee, SiS lith St. SW. 

; THE WM. SCHLUDERBERG—T. J. KURDLE CO. 
ri i PRODUCERS OF 
Finer Flavor from the Land O’Corn/ ! . SS. KAY 
Black Hawk Hams and Bacon 
a 
Pork: Beef + Veal * Lamb MEATS OF UNMATCHED QUALITY 
Vacuum Cooked Meats MAIN OFFICE AND PLANT 
THE RATH PACKING COMPANY, Waterloo, lowa 3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
enn tt She SW. $2 NORTH 17TH $f 
NEW YORK, N.Y. ROANOKE, VA. 
408 W.14TH ST. 317 E. CAMPBELL AVE. 
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HIDES AND SKINS 








Packer hide market weak—Native 
steers lower—Butt brands and Colo- 
rados down—Fair movement of na- 
tive cows at lower prices—Native 
bulls down—Calf and kipskins steady. 


Chicago 


PACKER HIDES: The packer hide 
market was relatively active this week, 
with trading reported from _ several 
quarters throughout the week at sub- 
stantially lower price levels. Following 
the weakness of several descriptions 
last week, native steers sold this week 
in a limited way, basis 26%c Chicago, 
or a reduction of 2c. Butt branded and 
Colorados moved in a small way, % to 
le lower, and heavy native cows sold 
1%e lower. Light native cows were in 
good supply this week, and moved at 
1%c lower than previous quoted price. 
Branded cows sold in a small way at a 
le lower level. 


Reported sales so far this week total 
about 100,000 hides, including about 19,- 
000 west coast small plant hides. Heavy 
native steers and heavy native cows 
seem to be well sold up at this point in 
most quarters. Light cows are apparent- 
ly still available. Colorado steers are 
being offered in a limited way. 

Early this week, one packer sold 2,500 
September mixed light and heavy native 
steers at 26%4c, f.o.b. E. St. Louis, and 
26c, f.o.b. St. Joseph. The Association 
sold 3,900 September and October mixed 
light and heavy native steers at 26c, 
Chicago basis. Another packer sold 2,800 
mixed light and heavy native steers, 
September and October takeoff, at 
26%¢, basis Chicago. 

At early midweek, one packer sold 
2,500 butt branded steers at 245c, f.o.b. 
River points. An outside packer sold 
1,250 butt branded steers at 25c, Chi- 
cago freight rate basis. Another sale 
involved a total of 1,000 River point 
butt branded steers at 25c, Chicago 
freight rate basis, or lc under the pre- 
vious week’s quoted price. 

Early this week one packer sold 1,500 
heavy native cows, September takeoff, 
at 27c, f.o.b. St. Paul. Later, another 


sale involved a car of September-Oc- 
tober heavy native cows at 27%%c, f.o.b. 
Chicago. Still later, one packer sold 
1,500 September-October heavy native 
cows at 26'ec, f.o.b. Omaha, or 1%c 
under last week’s quotations. 

Light native cows moved in a sizeable 
way this week, with several packers 
participating. Late last week the Asso- 
ciation sold 3,800 September light native 
cows, at 25%c, Chicago basis. Early 
this week one packer sold a total of 
22,000 September-October light native 
cows at 25c, f.o.b. Chicago, and 25c f.o.b. 
E. St. Louis, and 24%c f.o.b. River 
points. Another packer sold a total of 
7,500 September-Cctober light native 
cows at 245%c f.o.b. Kansas City, St. 
Joseph and St. Paul. About midweek an 
outside packer sold 2,200 Septembe1 
light native cows at 25c, Chicago freight 
rate basis. Another packer sold 2,000 
Oklahoma City light native cows, Sep- 
tember takeoff, at 25c, Chicago freight 
basis. Another packer sold a total of 
8,000 September-October light native 
cows, at 24%c, f.o.b. River points. A 
sale involving 6,000 September light 
native cows at 24%c, f.o.b. Chicago, 
and 24%c, f.o.b. Milwaukee was re- 
ported. One packer sold a total of 5,000 
September-October light native cows at 
25c, Chicago freight rate basis, or 1%c 
below the quoted price of last week. 

Early this week one packer sold a 
total of 3,000 River point branded cows, 
September-October takeoff, at 23c, Chi- 
cago freight rate basis, or 1c below the 
previously quoted price. The Associa- 
tion sold a car of light native cows early 
at 22%c, September takeoff, f.o.b. Chi- 
cago. Later an outside packer sold 1,400 
September light native cows at 22%c, 
f.o.b. midwest point. 


The packer native bulls displayed a 
weak undertone this week; however, 
trading was confined to one sale at 
1%c below the quoted price of last week. 
The Association sold 1,100 native bulls 
at 16%c, and brands at 15'%c. 

Inspected slaughter was off slightly 
for the week ending October 2, cattle 
kill being estimated at 285,000 head, or 
5 per cent below the 299,000 last week 
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and 13 per cent below the 329,000 fy 
the corresponding week of 1947. Cg} 
slaughter was 162,000 head, compary 
with 155,000 last week and 168,000 fm 
the same week last year. 

OUTSIDE SMALL PACKER: }, 
tanner buyers in the small packer mg. 
ket are rather selective in their py. 
chases, according to the trade, and pur. 
chases, while limited, are based 
quality, takeoff and f.o.b. points. Quot. 
able prices for 45/50 lb. midwest hide 
are about 22@23c, with 20/24 lb. selects 
up to 25c, and brands selling at 1c down 
Small packer bulls showed weakness. 
while calf and kipskins were about 
steady. The country hide market was 
dull this week, with the all weights and 
bulls declining. All weights were quot. 
able at 17@18c nominal; bulls at 10%@ 
lle nominal. 

PACIFIC COAST: Movement of hides 
on the West Coast involved a total of 
approximately 19,000 this week, and sold 
at lower price levels. One packer sold a 
total of 6,700 hides, September takeof 
at 20c for cows, and 21%c, for the 
steers, flat, f.o.b. shipping points. Ap. 
other sale involved 2,500 September- 
October steer hides at 21%c, and for 
cows 20c, flat, f.o.b. shipping points. 
One packer sold total of 6,000 mixed, 
steers at 21%c, and 20 for the cows, flat, 
f.o.b. shipping points. Another packer 
sold mixed lot of northwest coast hides 
at 21%c for steers and 20'%c for cows, 
flat, f.o.b. shipping points. 

PACKER CALF AND KIPS: Packer 
calfskins have been quiet so far this 
week. No trading has come to light, 
and reports from several quarters indi- 
cated interest and offerings are on a 
limited basis at steady prices with last 
week’s quotable prices of 52% @bbc 
nominal, for 944/15 lb. Northern native 
heavy calf. 

Activity in the kipskin market was 
very limited. One packer sold 2,000 
heavy Northern native kipskins at 36c, 
and 32c for the overweights, with 
brands selling 2%c under in this in- 
stance. Southern kipskins are quoted 
nominally 2%c under the Northerns. 

The slunk market remained steady, 
with one packer reporting the sale of 
12,000 regular slunks at $2.50 each, 
which is steady with last week’s quota- 
tion. In general, packers are in a well 
sold up position. Hairless slunks are 
quotable on a nominal basis at $1.00@ 
$1.10 for the 16 lb. and up. 

SHEEPSKINS: The sheepskin mar- 
ket was quiet this week, with reports 
from several quarters indicating a nor- 
mal and seasonable situation prevailing 
on all descriptions. No. 1 shearlings are 
quotable on a nominal basis at $3.25@ 

3.50 for the top grades, while the lower 
ee are quotable from $2.50 upward, 
nominally. Mouton buyers are apparent- 
ly still interested in selected grades; 
however, no sales have been reported 
this week. No. 2 shearlings are again 
quotable nominally at $1.70@$1.80, and 
the No. 3 at $1.25 and $1.30 each. The 
market on pickled skins was very quiet 
this week, with no trades having come 
to light thus far. The quotable price is 
unchanged at $12.50@$14.00. 
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CHICAGO PROVISION STOCKS 


Lard stocks at Chicago continued to 
dwindle during the last two weeks of 
September, dropping from 73,347,308 
Ibs. at midmonth to 55,362,685 lbs. on 
September 30. Stocks held at the end 
of August totaled 84,035,535 Ibs. while 
the amount held on September 30 of 
last year was 76,554,608 lbs. Total 
meat inventories declined sharply 
from the 46,207,675 lbs. held at the 
end of August to 29,677,458 lbs. 
Aug. 31, 


Sept. 30, Sept. 30, 


"48, Ibs. "48, Ibs. "47, lbs. 
barreled a ae 
— (bbls.) . . 1,176 1,365 1,337 
p. 8. lard (a) 44,369,146 70,618,766 65,703,150 
p.§. lard (b) 28,000 126,000 


Dry rendered 

lard (a) - ; 
Other lard oe 
TOTAL LARD ..§ 
D. S. el. bellies 


2,168, 16: 
11,122,607 


10,851,458 
76,554,608 





(contract) 541,000 840,100 69.000 
D. 8. cl. bellies ss ; Poases 

(other) ..---- 7,189,237 9,834,240 1,526,750 
TOTAL D. 8. 


CL. BELLIES. 7,730,237 10,674,340 1,595,750 
D. 8. rib bellies. . 
D. 8. fat backs.. 


8. P. regular 


1,076,285 2,117,844 3,407,514 


hams .....-- 1,146,170 982,888 431,721 
8. P. skinned re _ 
eo 4,254,004 7,390,110 5,162,047 
§. P. bellies. 9,297,353 15,794,481 5,342,765 


§. P. picnics, 8. P. 

Boston shldrs.. 1,049,197 
Other cut meats. 5,124,122 
TOTAL ALL 

MEATS .29,677,458 46,207,675 20,900,665 

(a) Made since October 1, 1947. (b) Made previous 
to October 1, 1947. 

The above figures cover all meats in storage in 
Chicago, including holdings owned by the govern 
ment. 


1,857,165 1,44 
7,390,897 3,51 


N. Y. HIDE FUTURES 


MONDAY, OCTOBER 4, 1948 





Open High Low Close 
Dee errr 23.15 22.90 23.15 
Mar. . 21.30 21.50 21.30 21.40 
June ......6. 20.60b one eece 20. 85b 
Sept. 20.35b vow s 20.50 


Closing unchanged to 10 points up; sales 36 lots 


TUESDAY, OCTOBER 5, 1948 


Dee. .. «+ 2e-60 22.95 22.51 22.95 
Mar. ........20.70 20.72 20.50 20.72 
June . . .20.10b 20.28 20.18 20.28 
Sept. 19.50b 5a nes, 19.80b 
Closing 20 to 70 points lower: sales 54 lots 
WEDNESDAY, OCTOBER 6, 1948 
Sere 22.75b 22.89 22.65 22.75b 
ae 20.60b 20.64 20.40 20.50b 
June ........20.10b 20.10 20.00 20.00b 
Sept. ........19.70b 19.75 19.70 19.60b 
Closing 20 to 28 points lower; sales 49 lots. 
THURSDAY, OCTOBER 7, 1948 
.. . -22.80 23.00 22.75 22.80b 
Mar. 20.53 20.61 20.50 20.61 
June ........20.07 20.10 19.95 20.10b 
Sept. .19.60b 19.75 19.60 19.75b 


Closing 5 to 15 points higher; sales 47 lots 
FRIDAY, OCTOBER 8, 1948 





Ber. ........22.850 23.65 23.08 23.30 
| or .65b 21.10 20.75 20.90 
ae 20.10b 20.55 20.20 20.20 
Sept. . -19.75b 19.85n 


Closing 10 to 50 points higher; sales 76 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended October 2, 1948, were 7,264,- 
000 Ibs.; previous week 7,507,000 Ibs.; 
same week 1947, 7,245,000 Ibs.; 1948 to 
date 260,483,000 Ibs.; same period 1947, 
284,458,000. 


Shipments of hides from Chicago by 
tail for the week ended October 2, 1948, 
Were 4,486,000 Ibs.; previous week 
4684000 Ibs.; same week last year, 
4,270,000 Ibs.; 1948 to date, 186,058,000 
lbs.; same period 1947, 331,051,000. 


| 
' 


WEEK'S CLOSING MARKETS 








CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 


Oct. 7, '48 Week 1947 

Nat. etfs. .... a 264, @28'4 13342 
Hvy. Tex. strs. @25 2514 @26 a3l 
Hvy. butt 

brnd’d strs.. @2 @25% a 3i 
Hvy. Col. strs.. a2, a2 30%, 
Ex-light Tex. 

Ms sh ckeoed 26 @26% @27% f@31tgn 


Brnd’d cows. ..22%@23 
Hvy. nat. cows.27 @27%4 


2314 @24 
2814 @ 28% 


30%, 4a 31 
BIwWaB24 


Lt. nat. cows.. a3 @2644 33 abt. 
Nat. bulls .... @16% 17%@17% @ 22n 
Brnd'd bulls... @15% 16%a@16% @2in 
Calfskins, Nor.524%4@55 52% @55 80 ao 
Kips, Nor. nat. a3 ax a2. 
Kips, Nor. brnd @a36 a36 ann 
Slunks, reg.... @2.50 @2.50 a3.75 
Slunks, bris....1.00@1.10 1.00@1.10 95 @1.00 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts....21 @23 22 @24 28 @33 
Brnd'd all wts.20 @21 21 @23 27 @32 
Nat. bulls .....12 @14 14 @l5 16 @al7 
Brnd'’d bulls...11 @13 13 @l4 1 a6 
Calfskins .....37 @39 38 @40n 6 ab 
Kips, nat. ....26 @27 27 @s aw 
Slunks, reg.... @2.00 @2.00 3.504a3.%0 
Slunks, hris.... aim ais 90 aw 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted selected, trimmed: all slunks quoted flat 


COUNTRY HIDES 


All-weights -17 @18 18 @19n 2 @2i 
. es ll @11% 11 @i2n 140 @i5 
Calfskins .....24 @25 24 @2 40 @An 
Kipskins ......19 @20n 19 @20n 30 6 @3)l 


All country hides and skins quoted on flat trim 
med basis. 


SHEEPSKINS, ETC. 

2.504@3.50 2.500@3.50 @2.s80 
2 @ 28 27 @2s 26 @2z 
-254010.25 9.254 10.25 9.50@10.00 


Vkr. shearigs. 
Dry pelts 
Horsehides 






9 





FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago Friday 
was $25.75 and the average was re- 
ported at $25.00. Quotations for pro- 
visions Friday were: Under 12 pork 
loins, 55@56; 10/14 green skinned hams, 
48; Boston butts, 49@51; 16/down pork 
shoulders, 44@45; under 3 spareribs, 
48@49; 8/12 fat backs, 23@24; regular 
pork trimmings, 34@34%; 18/20 DS 
bellies, 28; 4/6 green picnics, 35%; 8 
up green picnics, 334% @34. 


Cottonseed Oil 


Closing prices for cottonseed oil fu- 
tures Friday at New York were re- 
ported as follows: Oct. 22.05b, 22.31ax; 
Dec. 19.48; Jan. 19.30b, 19.45ax; Mar. 
18.90; May 18.55b, 18.80ax; July 
18.35b, 18.80ax; Sept. 16.50b. Sales 
totaled 207 lots. : 


PROCESSED OILS TAXES 


Taxes collected on coconut and other 
processed vegetable oils in August to- 
taled $2,174,244.28 compared with 
$1,189,691.64 collected in the same 
month of last year, the Bureau of In- 
ternal Revenue recently reported. 
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SIOUX CITY STOCK YARDS 
YOU GET ALL THREE... 


Large supply of saleable livestock—3,497,645 head of 
saleable receipts were offered for sale in 1947! 


2 ~ the kind of livestock to fit your requirements! 


3. Reliable, bonded order buyers to handle your business! 


R.L. Duggan E. N. Grueskin R. L. Johnston 
Erickson & Jones Harmon-Holman Kennett-Murray & Brown 
W. W. Garry & Co. John Harvey & Co. C. E. Steinbeck 


MARKET IN THE NATION 





CITY, IOWA 
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Best Market Hog Type 
Found at Barrow Show 


(Continued from page 14.) 
the breeders and breed associations 
recognize the need for a hog that will 
completely satisfy the final judge—the 
consumer. 

In the selection of the champions the 
judges stated that they were looking 
for a “middle of the road hog’”—a pro- 
lifie type with a smooth firm finish. 

W. T. Reneker, head hog buyer of 
Swift & Company described the grand 
champion Chester White as “a middle 
of the road hog, the type for which 
packers have been looking for a long 
time and hope they will continue to 
get; it is a prolific type and has a 
smooth firm finish.” 

The choice of grand champion 
trucklot was close, according to Col. 
Edward N. Wentworth of Armour and 
Company, but “the Chester Whites 
carried the desired conformation and 
were uniform and firm for a middle of 
the road hog; the Reserve Polands 
were disqualified for having had three 
in the trucklot with slightly flat hams. 
This served as the major disqualifying 
point.” 

An average price of $34.25 a ewt., 


LIVESTOCK MARKETS 4.06 coi 


$5 over the going market, was paid 
for 1,318 market hogs at the auction 
ending the show. The 1,318 hogs 
weighed a total of 284,200 lbs. Their 
average weight was 250.6 lbs. and a 
total of $97,345.15 was paid for them. 
This figure is separate from the $29,- 
880 paid for the breeding hogs that 
placed at the top in their breed com- 
petitions. The 180 boars and gilts 
were sold to buyers from all over the 
country who were at ringside during 
the sales. 

“The hogs of the different breeds 
that were represented here were prob- 
ably the best overall group of hogs 
I’ve seen at any show yet,” was the 
manner in which Fred J. Beard, chief 
of the standardization and grading di- 
vision, USDA, and chairman of the 
carcass committee, described the show. 


The grand champion trucklot was 
judged by eight packer representa- 
tives. They were: L. P. Reeve, Geo. A. 
Hormel & Co., chairman; C. R. Adams, 
Wilson & Co.; M. E. Corcoran, Cud- 
ahy Packing Co.; Fred Gunkel, Oscar 
Mayer & Co.; R. G. Plager, John Mor- 
rell & Co.; W. T. Reneker, Swift & 
Company; Harold Stone, Rath Pack- 
ing Co.; and Edward N. Wentworth, 
representing Armour and Company. 








CUT-OUT RESULTS ON CHAMPION AND OTHER CARCASSES 


CHAMPION 

eee 32.4’ 
Pk OND ps bn viccavaesscdeb eee 1.3’ 

Percent Value Per cent 

Carcass Cwt. Carcass 
ee Sn. & v-esacscccce a 20.54 12.53 19.12 
mes PeOMbe .cccccesce 10.06 4.63 9.70 
Dette Batt ..civecess 7.95 4.69 7.33 
Regular Loin .......... 17.59 12.23 16.42 
EE WD cbbdcccesen 4.38 1.66 4.18 
ONE GOED, os rcvcesece 60.52 35.74 56.75 
Sq. Cut Sdls. Belly..... 13.22 5.82 14.74 
i, Ce ls o66b b640s4% 3.83 95 4.03 
ECON 3 dig. bse hiohela-a 14.06 2.36 16.20 
Miscellaneous ......... 8.37 2.01 8.28 
Carcass Value......... 100.00 46.88 100.00 
Times Dressed Yield... 71.31% 
WHEE Wer cvienssncescue $33.43 


PLACING PLACING PLACING 
1-5 16-20 48-52 
avg. avg. avg. 
30.9” 29.9’ 28.5” 
nd ya 1.9” 
Value Per cent Value Per cent Value 
Cwt. Carcass Cwt. Carcass Cwt. 
11.66 18.09 11.03 17.30 10.57 

4.46 8.81 4.05 8.27 3.82 
4.33 6.86 4.04 6.33 3.75 
11.41 15.02 10.44 13.11 9.11 
1.59 4.13 1.58 3.25 1.26 
33.45 52.91 31.14 48.26 28.51 
6.49 15.89 6.99 15.91 7.02 
1.00 4.15 1.02 4.06 1.01 
2.72 19.39 3.26 23.79 4.01 
1.95 7.66 1.83 7.98 1.67 
45.61 100.00 44.24 100.00 42.22 

70.42% 70.38% 68.43% 
$32.12 $31.13 $28.89 


















LOIN 
8 to [2 lbs. BUTT 


4to8 
BACON 
9 to 13 Ibs. 















A GOOD HOG AND HIS CUTS 


The weight ranges indicated above shoy 
current and normal consumer preferences, 
Cuts within these weight ranges come from 
a live hog weighing from 200 to 230 fh 
Unless and until consumer preference 
change, this weight can, with some conf- 
dence, be set as a goal that will bring; 
high return to the breeder. It will produc 
the kind of hog that will be readily salable 
at the top of the market. 


Most of the judges bid for the hogs 
that were placed on auction after the 
final judging. The grand champion 
was purchased by Geo. A. Hormel & 
Co. for $6.00 a lb. at 200 lbs., for a 
total of $1200. The grand champion 
pen was sold to Wilson & Co. for 95c 
per pound; they weighed 670 lbs. The 
grand champion trucklot was sold to 
Swift & Company, for $51.00 a cwt.; 
the hogs weighed a total of 2,895 lbs. 


ST. LOUIS HOGS IN SEPT. 


Hog receipts, weights and range of 
prices at National Stock Yards, E. St. 
Louis, Ill., in September were reported 
to the THE NATIONAL PROVISIONER by 
H. L. Sparks & Co. as follows: 


September 
1948 1947 
ee 167,764 177,266 
SENG BONES vec cevcrecce $30.25 $30.00 
SONS WENNG. occcccassces 28.25 21.7 
Average cost .......0... 28.89 28.44 
Average weight, Ibs........ : 210 208 


















A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


——— KENNETT-MURRAY 














Order Buyer of Live Stock 
L. H. MeMURRAY, Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 














Ohio * 
Omaha,Neb. Cincinnati, Ohio 
La Fayette,lud. Louisville, Ky. 
Sioux City, lowa 





Indianapol 
Nashville, Tenn. 
Montgomery, Ala. 


is, nd. 
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Adminis 


HOGS (Qu: 
hard hog 
BARROW 
Good and 
120-140 
140-160 
160-180 
180-200 
200-220 
220-240 
240-270 
270-300 
300-330 
330-360 
Medium: 
160-220 
sows: 
Good ane 
270-300 
300-330 
330-360 
360-400 
Good : 
400-450 
450-550 
Medium 
250-550 
PIGS (SL 
Medium 
90-120 


SLAUGHT 
STEERS, 
T00- 90 
900-110 
1100-130 
1300-150 
STEERS, 
700- 90 
900-110 
1100-130 
1300-150 
STEERS 
700-110 
1100-130 
STEERS 
700-11¢ 
HEIFER 
600- 8€ 
800-106 
HEIFER 
600- 8¢ 
800-100 
HEIFER 
500- 9 
HEIFER 
500- 
COWS ( 
Good . 
Medium 
Cut. & 
Canner: 
BULLS 
Beef, ¢ 
Sausa gi 
Sausag 
Sausag 
com. 
VEALE! 
Good & 
Com. 4 
Cull, 7 
CALVE! 
Good § 
Com. é 
Cull .. 


SLAUGH 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
October 6, 1948, reported by the Production & Marketing 
Administration: 

Eee ee) Bt. Le Matl. Yas. 

BARROWS AND GILTS: 

Good and Choice: 


120-140 Ibs... 
140-160 Ibs 


Omaha St. 


Chicago 


Kansas City 









50- bs 15 22.00-23.75 
op ood the 23.50-24.25 22.00-23.75 
24.00-24.50 
24.00-24.50 
23.25-24.50 
23.00-23.75 


- 24.50-24.7! 


7 

7 23.75 only 
. 24.50-24.7 

7 


23.75 only 
23.75 only 
75 only 


200-220 Ibs 
220-240 Ibs 
240-270 Ibs 
270-300 Ibs 
300-330 lbs 
330-360 Ibs 


24.25-24.7% 


. 23.00-24.! 











Medium: 
160-220 Ibs . 21.50-24.25 21.00-23.00 23.00-24.00 22.00-24.25 
SOoWS: 
Good and choice: 
270-300 Ibs...... 28 5 only 
300-330 Ibs... s 5 only 
330-360 Ibs... TITTT 
360-400 Ibs.. 5-20.00 
Good : 
400-450 Ibs...... 19.50-21.75 20.50-21.50 20.00-21.00 17.50-17.75 
450-550 Ibs . 18.50-21.00 19.50-21.00 19.50-20.50 17.50-17.75 
Medium: 
250-550 Ibs...... 17.50-22.50 19.00-22.50 19.00-21.50 19.00-22.50 


PIGS (Slaughter) : 
Medium and Good: 
90-120 Ibs. 16.00-22.00 16.00-20.00 
SLAUGHTER CATTLE, 
STEERS, Choice: 


VEALERS AND CALVES: 


















700- 900 Ibs..... 34. 00 34.00-38.50 35.50-2 
900-1100 Ibs..... 34.2 50 34.50-39.00 36.00-38.5 
1100-1300 Ibs..... 34.2 50 34.50-39.00 36.00-39.00 
1300-1500 Ibs... 34.i 34.00-38.50 35.50-38.00 
STEERS, Good 

700- 900 Ibs..... 26. 34.00 28.50-36.00 

900-1100 Ibs..... 27. 34.50 28.50-36.00 
1100-1300 Ibs... .. 27.5 34.50 28.50-36.00 
1300-1500 Ibs..... 27.! -34.00 28.50-36.00 
STEERS, Medium: 

700-1100 Ibs..... 21.00-26.00 22." 20.50-27.50 22.50-28.00 21.00-28.50 
1100-1300 Ibs..... 21.50-26.50 23. 21.50-27.50 23.00-28.00 21.00-28.50 
STEERS, Common: 

700-1100 Ibs..... 18.50-21.00 20.00-23.00 18.00-21.50 19.00-23.00 17.00-21.00 
HEIFERS, Choice: 

600- 800 Ibs..... 33.50-37.00 33.° 3.00 33.75-37.00 § 5.75 34.50-36.50 

800-1000 Ibs..... 33.50-37.00 34. 50 34.00-37.50 -36.00 34.50-37.00 
HEIFERS, Good: 


600- 800 Ibs..... 26.00-33.50 27.00-34.50 
800-1000 Ibs. - 26.00-33.50 27.50-34.50 


HEIFERS, Medium: 
500- 900 ibs..... 


HEIFERS, Common: 
500- 900 Ibs..... 18.00-21.00 18.00-21.50 
COWS (All Weights): 


“33.75 27.00-32 
34.00 


25.00-34.50 
28.00-34.50 





21.00-26.06 


= 


21.50-27.50 20.00-27.00 20.50-27.00 20.00-28.00 


17.00-20.00 18.00-20.50 16.00-20.00 





Le 19.50-21.00 19.50-22.00 18.00-21.00 18.50-22.00 18.50-21.00 
Medium - 17.00-19.50 18.00-20.00 16.75-18.00 17.00-18.50 17.00-18.50 
Cut. & com...... 15.00-17.00 15.25-18. 15.00-16.75 14.50-17.00 14.50-17.00 
ae 13.00-15.00 13.50-15.25 13.00-15.00 13.50-14.50 13.00-14.50 


BULLS (Yrls. Excl.), All Weights 
Beef, good ...... 22.00-22.50 
Sausage, good ... 21.50-22.00 £ 
Sausage, medium. 20.00-21.50 21. 
Sausage, cut. & 

com. 


20.50-21.00 21.00-21.75 19.50-21.50 
) 20.00-20.50 20.50-21.00 19.00-21.00 
22.50 18.50-20.00 19.00-20.50 18.00-19.00 








17.00-20.00 17.00-21.00 
VEALERS, All Weights: 


Good & choice... 28.00-34.00 
Com. & med..... 18.00-28.00 
Cull, 75 Ibs. up.. 13.00-18.00 


CALVES (50 Ibs. down): 

Good & choice... 23.00-26.00 
17.00-23.00 
13.00-17.00 


16.00-18.50 16.50-19.00 


16.00-18.00 


30.00-32.00 
24.00-30.00 
20.00-24.00 


24.00-28.00 23.00-27.00 
17.00-24.00 16.00-23.00 
12.00-17.00 14.00-16.00 


26.00-32.00 
18.00-26.00 
15.00-18.00 


23.00-27.00 21.00-25.00 21.00-25.00 
18.00-23.00 16.00-21.00 15.00-21.00 
17.00-18.00 12.00-16.00 14.00-15.00 


18,00-22.00 
16.00-18.00 
14.00-16.00 





SLAUGHTER LAMBS AND SHEEP: 
LAMBS: 
Good & choice*. . 


23.75-24.50 23.50-24.00 23.00-23 











Med. & good*.... 21.00-23.50 20.50-23.25 20.00-23. 20.00-22.75 
Common ........ 16.50-20.50 16.00-19.50 17.00-19.75 17.00-19.75 
EWES:? 

Good & choice*.. 9.00-10.00 10.00-10.50 8.50- 9.25 9.00- 9.50 9.00- 9.50 
Com. & med..... 8.00- 9.00 8.25- 9.50 7.50- 8.50 8.00- 9.00 6.50- 8.75 


Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth. Those on shorn stock on animals with No. 1 and 2 pelts. 

*Quotations on slaughter lambs and yearlings of good and choice grades and the 
Medium and good grades and on ewes of good and choice grades as combined rep- 
Tesent lots averaging within the top half of the good and the top half of the 
medium grades, respectively. 

‘Quotations on shorn basis. 
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H. L. SPARKS AND COMPANY 











If it's hogs you want we can furnish a single deck 
or @ train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 
BRIDGE 6261 


NATIONAL STOCK YARDS, Ill. PHONE HEMLOCK $436 


518 
BUSHNELL, ILL., AND OTHER POINTS 














<TERN LIVE STOCK Oppp 
. en’ = - ‘ nd . “q 


et 
pel 


223 EXCHANGE BUILDING sourson stock YARDS 


OFFICE 


UISVILLE 6, KENTUCKY 


TELEPHONES JACKSON 6492-1835 








LIVESTOCK 
427 Exchange Building + 





CO., INC. 
SOUTH ST. PAUL, MINNESOTA 














For Sewice aud Depeudability 
ae y Pa C1013 41 i Glee 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 8-4433 
ON THE SIOUX CITY MARKET SINCE 1916! 


WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 


ELIN'S | 


ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON + LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 


aaaeiellieemiemene ot 

















Page 37 








SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended October 2, 1948 





CATTLE 

Week Cor. 

ended Prev. week, 

Oct. 2 week 1947 
Chicagot ..... 19,443 21,506 22,742 
Kansas Cityt.. 27,083 28,370 35,480 
Omaha*t ..... 19. 682 22,993 27,632 
East St. aged 20,650 9,601 11,308 
St. Josepht. . 10,347 12,187 12,634 
Sioux Cityf.... ... 10,404 11,966 
Wichita*t .... 2,847 6,050 4,030 
New York & 

Jersey Cityt. 6,512 7,043 7,122 

Okla. City e- 8,669 11,600 11,994 
Cincinnati§ . 5,296 6,051 


Denverft ...... 8,076 8,701 














ee 16,656 17,573 19. 118 
Milwaukeet ... 3,706 4,225 6,241 
Wetal ...... 148,967 166,304 183,797 
HOGS 
Chicagot ..... 25,770 22,649 25,406 
Kansas Cityt.. 10,656 8,616 T7917 
Omahat ...... 28,745 19,397 24,876 
East St. Louist 23,845 17, 097 23,716 
St. Josepht.... 16,438 11, 82% 13,930 
Sioux Cityf.... rate 13,409 
Wichitat ..... 3,574 3,049 
New York & 

Jersey ae 35, pom 38,437 32,209 
Okla. Cityt... 6,682 6,435 
Cincinnati§ .. 12,458 13,780 
Denvert ...... 6.798 5,407 
Oh ee 30. 254 22,489 18,894 
Milwaukeet ... 6,398 4,698 7,197 

| eer 203,214 183,847 196,2: 255 

SHEEP 

OChicagog ..... 12,327 13,240 10,379 
Kansas Cityt.. my 438 21,967 21,055 

i ..eebs 26.583 21,811 
East St. ed 9:961 7,303 8,246 
St. Josephf.... 15,947 15,479 11,817 
Sioux Cityt. re 8,993 10,053 
Wichitat ..... 1,647 1,137 836 
New York & 

Jersey Cityt. 38,860 41,613 33,444 
Okla. Cityt.... 3,761 2,526 4,767 
Cincinnati§ ... 904 565 725 
Denvert ...... 20,931 29,874 14,140 
le 14,292 12,095 19,439 
Milwaukeet ... 1,183 788 1,650 

MONE dveces 166,360 182,163 158,362 


*Cattle and calves. 


tFederally inspected slaughter, in- 
cluding directs. 


TStockyards sales for local slaugh- 
ter. 


§Stockyards receipts for local 
slaughter, including directs. 
BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on October 7: 





CATTLE: 
Steers, gd. & ch...... § 87.75 
A ME. waver ceticas 29.00@ 35.00 
Steers, med. to low -. 25.00@ 29.00 
Heifers, med & gd. 24.00 
ER ea 20.50@ 22.00 
Cows, com. to med.... 17.00@20.00 
Cows, can. & cut.. - 13.00@ 16.00 
Bulls, sausage ....... 17.00@ 22.00 

CALVES: 


Vealers, gd. & choice. .$27.00@32.00 
. Sy” ere 20.004 26.00 


WE netievsdeesebins 12.00@ 19.00 
HOGS: 

_ SF Se rrerrerre $25.75@ 26.25 

ME vised vevans ques 19.75@ 21.50 
LAMBS 

SU) sud dei. o6 vdaans gee $27.00 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on October 7: 
CATTLE 
SONNE, BB. ccccdcescie x 30.75 
Steers, com. & med... 23.00 
Heifers, com. & med 19.00@ 22.75 
Cows, med. & gd..... 18.00 @ 20.00 
Cows, cut. & com..... 16.504 18.00 
Cows, canner ........ 14.00@ 16.00 
Bulls, sausage ....... 20.00@ 25.00 
CALVES: 
NE, GE, co cacccces 2 
Com. to gd........... 18.00@ 22.00 
HOGS: 
BP Oe GR ss deters sersii casted $27.75 
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CORN BELT DIRECT 
TRADING 


(Reported by the Production & 
Marketing Administration.) 


Des Moines, Ia., October 7. 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minnesota 
for Thursday were: 


Hogs, good to choice: 
160-180 Ib. 
180-240 Ib. 
240-300 Ib. 
300-360 Ib. 

Sows: 
270-360 Ib. 
400-550 Ib. 





25@23.75 
HWO@ 21.25 





Receipts of hogs at Corn 
Belt markets for the week 
ended October 7 were report- 
ed to be: 


This Same day 
week last wk. 
perapoge actual 
20, 000 





LIVESTOCK RECEIPTS 


Receipts at major livestock 





markets during the week 
ended October 2. 

ee 20 MARKETS, 

ENDED: Cattle Hogs Sheep 
SS eee 327,000 325,000 389,000 
Sept. 25 ....338,000 297/000 432°000 
eer 366,000 306,000 421, 000 
1946 ..... 297,000 55.000 45 

| geese 380,000 193.000 





AT 11 MARKETS, 





WEEK ENDED: Hogs 
266,000 
236,000 
236,000 
41,000 
161,000 

AT 7 MARKETS 

Ww EEK 

ENDED: Cattle Hogs Sheep 

DOR. Biskcces 220,000 216,000 195,000 

Sept. 25 ....233,000 180,000 210,000 

, Sea 259,000 196,000 188,000 

eee 204,000 34,000 213,000 

MP svccudn 271,000 125,000 285,000 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for the week ended Sep- 
tember 25 was reported by 
the Dominion Department of 
Agriculture as follows: 





CATTLE 
Week Ended Same Week 
Sept. 25 Last Year 
Western Canada. . 23,410 7,419 
Eastern Canada. .18,941 4,798 
eee 42,351 12,217 
HOGS 
Western Canada. .14,227 12,993 
Eastern Canada. .39,375 24,101 
Total ......... 53,602 37,094 
SHEEP 
Western Canada. .10,813 
Eastern Canada. .25,869 
OOM .cccesous 36,682 





PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific 
markets, 


Ocean 
week ending September 30. 


Cattle Calves Hogs Sheep 
Los Angeles. ..8,800 2,100 1,400 125 


No. Portland..2,800 350 1,150 1,625 
San Francisco.1,700 260 1,350 4,180 








PACKERS' 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, October 2, 1948, as reported 
to THE NATIONAL PROVISIONER: 


CHICAGO 
Armour, 424 hogs; Swift, 
hogs; Wilson, 2,013 hogs; 
hogs: Shippers, 6,061 
17,091 hogs. 
Total: 19,443 cattle; 2.073 calves; 
31,831 hogs; 12,327 sheep. 


KANSAS CITY 


2,115 
Agar, 4,127 
hogs; Others, 








Cattle Calves Hogs Sheep 
Armour ... 4,594 1,069 1,831 3,048 
Cudahy ... 3,618 951 305 2,675 
Swift ..... 3,478 1,093 1,282 7,683 
Wilson 2,016 561 1,137 3,785 
Central ... 2,625 . oe eos 
O.B.P. ..0. «un eee eee eee 
Others .... 5, 449 158 6,101 4,244 
Totals . 23,2 251 3, 832 10,656 21,438 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 6,276 5,622 2,408 
Cudahy ..... 4,301 2,28 2.327 
DEES wccwsns i343 ), 126 
Wilson ...... 1,913 1,744 
ME enase4% 49 oan 
Greater Omaha 187 
Hoffman .... 116 
Rothschild ... 588 
MOOD cccsccee 131 
Kingan ...... 907 
Merchants ... 27 — 
Shippers ..... _ S.824 
Totals ....18,8388 23,767 — 11,600 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 3,884 2,273 2,615 3,962 
Swift ..... 5,181 3,685 5,001 
Hunter ... 1,334 —_— 205 
Aa —_ 
eee 
Laclede ° 
Seiloff .... 
Totals ..10,399 5.958 18,061 9,168 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 3,568 740 «7,416 7,692 
Armour ... 3,410 614 6,164 3,072 
Others .... 3,591 299 «1,962 1,788 
Totals ..10,599 1,653 15,542 12,552 





Does not include 190 cattle, 
hogs and 5,183 sheep bought dire 














WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,582 S61 2.593 UST 
Guggen- 
heim ... 421 
Dunn- 
Ostertag. 109 rT 7 
Dold ...... 117 ae 312 
Sunflower. . 18 ara 4 
Pioneer ... 47 
Bxcel ..... DAS ee 
Others .... ose 660 
Totals .. 2,847 S61 3.574 1,647 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 2,465 812 Dy 218 
Wilson ... 2,250 1,011 921 
Others .... 188 5 4 
Totals .. 4,903 1,828 3,209 793 
Does not include 80 cattle, 1,858 
calves, 2,376 hogs und 2,968 sheep 
bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... ae — due 761 
Kahn's con — as soe 
Lohrey ... ee — 693. 
Meyer .... cae bes awe 
Schlachter. 92 lll 
National... 353 2 ena eee 
Others .... 3,233 967 10,066 143 
Totals .. 3,678 1,080 10,759 904 
Does not inelude 1,203 cattle, 9 
calves and 369 hogs bought direct. 


Market shipments for the week were 
436 cattle, 74 calves, 1.471 hogs and 
2,190 sheep. 











DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,311 222 1,762 19,081 
Swift ..... 1,271 1,614 16,661 
Cudahy ... 907 1,623 6,011 
Others .... 3,814 1,736 8,799 
Totals .. 7,303 1,036 6,735 50,552 
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ST. PAUL 
Cattle Calves Hogs 
Armour ... 5,529 3,079 7,164 
Bartusch,.. 812 cae éy 
Cudahy 1,117 = 
Rifkin .... 672 os 
Superior .. 1,773 oa 
Swift ..... 3 3,091 Fy 
Others . 2°836 3,863 2gy 
Totals ..19,492 10,664 34,118 ta, 
FORT WORTH 
Cattle Calves Hogs Shee 
Armour ... 1,858 2,847 S28 4.617 
Swift ..... 1,922 2,676 1,387 gee 
Blue *y 
Bonnet. . 709 31 403 
City . 878 3 140 
Rose nthal.. 252 20 j 
Totals .. 5,619 5,622 2,758 igan 


TOTAL PACKER PURCHASES 





Week Same 
ended Prey Week 
Oct. 2% week — 1947 
Pere 126,342 185, 201,501 
_ eer 161,010 177,; 166,795 
Sheep ...... 151,320 184,628 174)19 


*Totals do not include Sioux City 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicag 
Union Stockyards for current gy 
comparative periods: 





RECEIPTS 
Cattle Calves togs Durey 
Sept. 30... 3,268 543 3.8% 
Oct. Beccee 2,496 5,671 1,80 
GUE. Bi ccics 962 2,788 2,451 
a eee 9,999 532 16,446 5.6% 
Oct. 5..... 6,724 13,465 3.89 
OS Giese 9,600 8,740 43% 
ip See 4,400 6,000 3,00 
*Wk. 
so far...30,723 3,552 44,651 16,4 
Wk. ago...28,410 3,790 39,083 20,767 
eee 38,066 5,479 38,353 165% 
BOD wi.0-0s-d 22,518 2,661 10,886 18,87 


*Including 1,065 cattle, 1,245 calves 
14,054 hogs and 7,214 sheep direct t 
packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 
Sept. 30... 1,924 94 1,525 Ww 
DOR. B..0:6 6 1,184 69 767 1,08) 
Cee. Baccce 187 34 ry: oa 
GSR, Gvener 2,285 39 «1,734 ‘ 
ee ee 2,688 140 1,434 = 37 
mee, Gi ssen 3,067 170 703 ( 
ore 2,000 ~ 1,000 on 
Wk. 
so far...10,040 399 4,871 13a 
- 10,455 455 5,204 148 


448 1,706 2.22 
979 774 9,068 


OCTOBER RECEIPTS 





1948 17 
OTC Te eT 34,181 45,208 
SE Bi nae tes 6<4%0 4,884 6,582 
Ee ae 53,110 50,52 
_ Pererrerrrr ee f 19,40 

OCTOBER SHIPMENTS 

1948 167 
Cattle 14,708 
Hogs 3,625 
Sheep 3,786 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Cbi- 
cago packers and we week ended 
Thursday, October 7, 1948 


Week e ded Prev. 


Oct. week 

Packers’ purch.... poe 23,708 
Shippers’ purch. 5,438 6,416 
36, 004 30,124 


NEW YORK RECEIPTS 


Receipts of salable live 
stock at Jersey City and 4lst 
st. New York market for 
week ended October 2, 1948: 


Cattle Calves Hogs* Sheep 
Salable ..... 761 2,693 521 


Total (incl. 
directs) ..4,089 8,427 21,646 30,708 


Previous week: 
Salable ...1,096 1,830 
Total (incl. , 
directs) .4,156 7,658 22,600 24,570 
*Including hogs at 31st street. 


666 | 48 





(Receipts T 
WESTE 


STEER A) 
Week en 
Week pr 
Same we 


cow: 

Week en 
Week pr 
Same we 


BULL: 

Week en 
Week pr 
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Week pr 
Same we 
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166,795 
174,19 
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7 
& 


Base 3 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS 


STEER AND H EIFER: Carcasses 








Week ending Oct. 2, 1948. 8,773 

Week previous ..--+--+++- 9,198 

Same week year ago....... 10,088 
cow: 

Week ending Oct. 2, 1948. 

Week previous ....-..++.+- 

Same week year ago......- 

BULL: es 
Week ending Oct. 2, 1948. 935 
Week previous ..-+.--+«+-- 969 
Same week year ago......- 239 

VEAL: = 
Week ending Oct 2, 1948. 6,277 
Week previous .....-.«++- 7 soo 
Same week year ago...... 15,751 

LAMB: eae 
Week ending Oct. 2, 1948. 38,782 
Week previous .......- se 44,495 
Same week year ago..... 73,066 

MUTTON: 

Week ending Oct. 2, 1948 
Week previous .......-- o« 
Same week year ago....... 

HOG AND PIG 
Week ending Oct. 2, 1948. 5,471 
Week previous ......-- ee sOT% 
Same week year ago..... 6,433 


PORK CUTS: 

Week ending Oct. 2, 
Week previous 
Same week year ago. 
BEEF CUTS: 

Week ending Oct. 2, 
Week previous 
Same week year ago..... 


VEAL AND CALF: 


Week ending Oct. 2, 1948 11,004 

Week previous ........... 9,741 

Same week year ago....... 1,708 
LAMB AND MUTTON: 

Week ending Oct. 2, 1948. 3,040 

Week previous ........... 12,133 

Same week year ago....... 1,539 











BEEF CURED: 


Week ending Oct. 2, 1948. 15,681 
Week previous ........... 20,281 
Same week year ago....... 30,960 


PORK CURED AND SMOKED: 


Week ending Oct. 2, 1948. 944,326 
Week previous ........... 982,750 
Same week year ago....... 1,023,345 


LARD AND PORK FATS:t 


Week ending Oct. 2, 1948. 106,725 


Week previous ........... 201,782 
Same week year ago....... 163,416 


LOCAL SLAUGHTER 


STEERS: 

Week ending Oct. 2, 1948. 4,595 

Week previous .......... 5,422 

Same week year ago...... 4,439 
COWS: 

Week ending Oct. 2, 1948 1,239 

WEG DENNEOED sasesstseces 1,011 

Same week year ago...... 1,995 
BULLS: 

Week ending Oct. 2, 1948. 678 

WOE GOOTEOED ccccccoccse 610 

Same week year ago... 688 
CALVES: 

Week ending Oct. 2, 1948 14,327 

Week previous ........... 12,014 

Same week year ago....... 8,788 
LOGS: 

Week ending Oct. 2, 1948. 35,435 

Week previous ........... 38,437 

Same week year ago....... 32,209 
SHEEP: 

Week ending Oct. 2, 1948 38,860 

Week previous ........... 41,613 

Same week year ago....... 33,444 

Country dressed product at New 


York totaled 4,581 veal, 13 hogs and 

56 lambs in addition to that shown 

above. Previous week: 5,823 veal, 4 

hogs and 31 lambs. Same week 1947: 

4,775 veal, 19 hogs and 204 lambs. 
+Incomplete. 


WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended October 2 was given by the USDA as 


follows: Sheep 
Cattle Calves Hogs & Lambs 
NORTH ATLANTIC 
New York, Newark, Jersey City. . 6,512 14,327 35,434 38,860 
Baltimore, Philadelphia ....... 5,514 2,428 20,885 1,809 


NORTH CENTRAL 


Cincinnati, Cleveland, Indianapolis. . 51,245 


CURSO, TPG cc sccccccccccccnces 56,941 
ie SI CN ve ccccrecsaccces 78,187 
ek, BD MOON soc caccoucccvceneeane 49,179 
Dn Sy veeseseneessceseceese tesa 16,058 
GMARR .ccccces 27 , 373 






Kansas City 
lowa and So. Minn.* 
SOUTHEAST* 











SOUTH CENTRAL WEST® 36,231 37, 

ROCKY MOUNTAIN® 8,687 27,879 

PE. éeescceeervonce o* 15,562 21,377 29,965 
SND GUORE kovocsccevecsouceseves 216,362 110,060 567,153 $11,410 
i PE CRs wcscaeescctesd oe 991 104,670 511,494 $21,011 
Total same period 1947.............. 39 120,704 332,539 





Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IL, 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "%In- 
cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
tion during Aug., 1948—cattle 75.2: calves 68.6: hogs 72.1; sheep and lambs 87.6 


4Includes St. Paul, So. St. Paul, 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 





Cattle Hogs 
Week ended October 1...... 8,540 
SHOE SEND 6 004060066060 5,863 
Cor. week last year 8,717 














not included. 


LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices paid for specified grades of steers, calves, 
hogs and lambs at ten leading markets in Canada during 
the week ended September 25 were reported by the Canada 
Department of Agriculture as follows: 


GOOD VEAL 

STEERS CALVES HOGS* LAMBS 

Up to Good and Gr. Bl Gd. 

1050 Ib. Choice Dressed Handyweights 
STOCK 
YARDS 
etka wt aaa $22.05 27.65 $32.72 $22.46 
DEED Secéicrcccsce 24.85 26.80 33.10 22. 
Winnipeg ............ 23.17 24.29 31.10 20.70 
aa 20.60 19.90 34.22 19.00 
Edmonton ............ 21.30 21.05 33.10 18.70 
PEED sccccccscoce 20.50 18.50 30.85 18.00 
Moose Jaw ........... 20.00 19.00 31.85 19.00 
MN sacecscceves 19.85 20.00 30.85 17.00 
Pi Miecscecstaceess 20.50 19.60 30.85 20.25 
MUO cccccccecece 23.00 20.00 35.22 


‘Dominion government premiums of $2 per head on Grade A and $1 on B1 are 
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Berth. Levi & Co., Inc. 
OUR 67th YEAR 


“THE CASING HOUSE” 


NEW YORK *CHICAGO®* LONDON *BUENOS AIRES ® AUSTRALIA ® WELLINGTON 























HAVE YOU ORDERED 
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Ou. of New York City’s largest 


processors of quality smoked tongues 


is in the market for good green short 


cut beef tongues 3 * to 5 #. 


Write: W-254 


THE NATIONAL PROVISIONER | 
New York 22, N. Y. 


740 Lexington Ave. e 








Partridge - 











| THE H. H. MEYER PACKING CO. 
} 
HAM « BACON « LARD + SAUSAGE 


® CINCINNATI, oO. 





$$$. 





THE FOWLER CASING CO. LTD, 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


jes: Effseaco, London) 





in Great Britain 











LA 


SIFIED ADVERTISING 





Unless Specifically Instructed Otherwise, All Classified Advertisement 


Will Be Inserted Over a Blind Box Number. 








Undisplayed; set solid. Minimum w= face pp on or box numbers as 8 words. Headlines 75c extra. Listing CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
words She cach, “Posiien wasted L” adver 75ce per line. Displayed, $8.25 per inch. 
20 words $3. : nnd iead. ‘ebeiben Contract rates on request. PLEASE REMIT WITH ORDER. 
POSITION WANTED | POSITION WANTED | HELP WANTED 
| 
e | SUPERINTENDENT: 28 years’ experience in all a, 
Manager—Superintendent departments. Have ?———- knowledge of oom Sales Representativ es 
. Pp a small and large plants. Excellent references. Avai Calling on meat packers and sausage manufacture 
Over 30 years’ experience. Practical knowledge of | apie due to change in management. W-266, THE | on Seedietinn dou growing line of EPC © cual 


all operating departments including maintenance, 
refrigeration. Also accounting, sales and live stock 
purchasing. W-255, THE NATIONAL PROVI- 


SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





SAUSAGE 
processing all kinds of sausage, 


FOREMAN—many years’ experience— 
meat loaves and 








full line dried salami, desires new position. Go 
anywhere. Write W-280, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, New 
York. 

SALES EXECUTIVE meat buyer. Salesman, whole- 
sale, hotel supply or ret tail. Thorough meat and 
poultry man. Thirty years’ practical experience. 
Best references. W-285, THE NATIONAL PROVI 
SIONER, 407 8. Dearborn St., Chicago 5, Illinois. 
EXPERT SAUSAGE MAKER wishes to contact 
man with growing sausage business. Write W-279, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 


St., Chicago 5, Illinois. 





CATTLE BUYER: Wants position preferably South 


or Southwest. Twenty years’ experience. Refer- 
ences. Write W-284, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Illinois. 





My services will be available about November Ist. 
Prefer location between Mississippi River and West 
Coast. Have 26 years’ experience in Production & 
Sales Coordination, Provision and Sales Manager. 
Age 44, married, have family. Write W-286, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Illinois. 


NATIONAL PROVISIONER, 407 8. 
Chicago 5, Il. 


Dearborn St., 





RENDERING and BY-PRODUCTS manager or su 
perintendent desires position. Can handle help effi- 
ciently and assume full responsibility. Cost con- 
scious and can produce. W-268, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


HELP WANTED 








FOREMAN 
Pork Curing and Smoking 


Prefer man between ages of 30 to 40, married 
Must have practical knowledge and experience in 
curing, smoking and slicing bacon. Capacity million 
peunds monthly in established progressive inde- 
pendent B.A.I. plant located in midwest. Good 
starting salary and excellent future. All replies in 
strict confidence. W-272, THE NATIONAL PRO 
VISIONER, 407 8. Dearborn St., Chicago 5, Il. 





BROKERAGE OFFICE offers excellent opportunity 
for man with following in provisions or beef. Fol 
lowing important, but not essential. Office in Chi 
cago convenient to Rock Island trains. Please state 
age, experience and background. Applic ation and 
interviews absolutely confidential. W-273, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Tl. ° 





PORK MAN: All around man experienced in killing, 





cutting, curing and processing of all types, desires 
new position. Ww -269, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill 

CHEMIST: Research and production. 12 years’ ex- 
perience in by-products, fats, canning. Know all 
packinghouse operations. Available immediately. 
W-267, THE NATIONAL PROVISIONER, 407 8. 


Dearborn St., Chicago 5, Ill. 





er rwrreenk ee *& & @ 







No matter what you may want or need, your 
message willreach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 


GET ACTION—USE oe 
PROVISIONER “CLASSIFIEDS” 


NATIONAL 


: an a a a ae ae ae ae ae aes 
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SUPERINTENDENT 


Age 35 to 45, to take charge 
progressive indepeudent B.A.I. 
located in midwest, 
ing slaughtering, 


of established and 
meat packing plant 
employing 400 persons conduct 
processing, sausage manufacture, 
ete. Should have curing, smoking background plus 
practical experience in all around packing house 
operations, cost and yields, capable of handling la- 
bor relations. Good starting salary, excellent op 
portunity for future. Write full particulars in first 
letter. All replies treated confidentially. W-271, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Il. 





MARGARINE PLANT operator with experience 
wanted to start up and operate new margarine plant 
in the south. Must have laboratory training as well 
as plant operating experience. In your reply state 


age, previous experience, training, if now employed 
and in what capacity. Write B.P. 245, % THE 


NATIONAL PROVISIONER, 407 8. 
Chicago 5 5, Ill. 


Dearborn St., 





BEEFMAN: Packer serving Indiana, Ohio and 
Michigan territory, slaughtering 300 to 500 cattle 
weekly, has opening for experienced beefman. State 
, experience and salary expected in first letter. 
W-259, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


FOREMAN 


Beef plant in Chicago seeks foreman for slaughter- 
ing operations. State age and previous experience. 
W-258, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Il. 








WANTED: By Minnesota independent packer, man 
to take charge of beef sales. Must be aggressive and 
have thorough knowledge of beef grades and be able 
to furnish good references. State qualifications and 
salary. W-247, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


ings, emulsifier, cures and binder. 
Essential Products of Cleveland, Inc., 
way, Cleveland 4, Ohio. 


Write direct to 
4647 Broad. 





Large company desires services man 40-45 years to 
act as district representative, headquarters New 
Orleans. Require man with canned meat and canned 
goods experience selling through brokers; experi- 
enced in hiring, educating, directing salesmen and 


office force. Do not respond unless you have re 
od experience. Starting salary $100 weekly 


w- , THE NATIONAL P a! ISIONER, 740 Lex 
hina Ave., New York 22, N. Y. 





Working Foreman with knowledge of hog and beef 
killing, hog cutting and beef boning. Must be able 
to handle men. Give prev ious experience and salary 
expected. Write W-277, THE NATIONAL PROVI 
SIONER, 407 8S. De arborn St., Chicago 5, Ill. 








WANTED: Hotel and Restau 
Coast. Nationally 


had experience in 


Man to help manage 
rant Jebbing House on West 
known line to sell. Must have 
this line and be able to open new accounts and 
raise volume. Salary and bonus on business. Write 
W-276, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Illinois. 





BEEF COOLER FOREMAN 


Wanted by large independent southern packer 
Must be able to take complete charge of cooler and 


be capable of grading and selecting beef for ship 
ment. Advise experience, and salary desired. Write 
W-274, THE NATIONAL PROVISIONER, 407 § 


Dearborn St., Chicago 5, Illinois. 





SALES SPECIALIST experienced in canned meat 
sales wanted by leading canner with national dis- 
tribution and national advertising. Reply to W-239 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill. 





PLANTS FOR SALE 


PACKING HOUSE for sale. 100x60 ft. building of 
brick and concrete blocks. 3 coolers, ‘ t. New 
Carrier refrigeration. 10 HP motor and compressor 
Killing floor equipped for small kitchen. Plant ip 
operation doing good business. Would consider part- 
ner. Carl Cummings, Box 464, Quanah, Texas. 














Meat Packing Company 
Processing and Rendering Plant 


The best located plant in Texas. Modern buildings 





and equipment. New “‘YORK" machinery. Only 
plant of its kind within 110 mile radius. Yearly 
volume over $1,000,000.00. Owner retiring. Price 
$145,000.00. FS-260, THE NATIONAL PROVI 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 
ieee 
FOR SALE—Chicago—first class Food Processing 
building. 35,000 sq. ft. building area with addi- 
tional adjoining area for parking or additional 
building. CJ Switchtrack one block. Fireproof, te 


inforced concrete—3 floors and basement, Contains 


5,600 sq. ft. freezer and cooler space. Two 50 HP 
high-pressure oil-fired boilers. Presently equipped 
meat canning, sausage manufacturing equipment 
Low taxes and insurance rates. Priced for quick 
sale: replacement cost $300,000. Contact H. E 
Staffel, 500 N. Dearborn St., Chicago, I 
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PLANTS FOR SALE 


EQUIPMENT FOR SALE 





Small packing plant in west Texas. 
Sausage kitchen, three coolers, 20 cattle, 20 hogs 
daily. 20 acres land. Feed lots for 200 cattle. For 
more information write FS-262, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Il. 


——NEW PACKING PLANT 


in Virginia's largest hog producing county, 
Lecetetiaings and equipment; railroad, main high- 
way facilities Excellent possibilities. Priced for 
nick sale. Inspection and inquiries are invited. 
q Rawlings, Franklin, Virginia. 


—rr 
FOR SALE 





We have to offer for immediate delivery the follow- 
ing eyuipment in excellent condition: 
400 Lb.—Boss Stuffer........ evesoons . -$700.00 


200 Lb.—Boss Stuffer. No Valves.......... 450.00 
No. 465—Boss Fat Dicer, 1 HP............. 425.00 
No. 166—Boss Grinder, 15 HP.............. 700.00 


Stainless Steel Stuffing Table 
Bee ee 200.00 
All shipments F.0.B., Ohio. 
H. F. BUSCH COMPANY 
Bond Hill, Cincinnati 29, Ohio 
Phone Redwood 1350 





Write W. V 

ee . 

300d packing plant with kitchen, excellent loca- 
as For full particulars write Huston Meat Pack- 
ers, Box 713, Caldwell, Idaho. 





SS 
ZATT 3B FACTORY in a fine Middle Western 
SATE ation 100,000. Completely equipped with 
latest equipment, plenty coolers and room for ex- 
pansion. Owner wants to retire. Priced reasonable 
for quick sale. Terms to responsible party. For 
further information write: Phil Hantover, Inc., 
1717 McGee St., Kansas City 8, Missouri—Tele- 
phone Victor 8414. 
} dis 


CUSTOM ABATTOIR 


ings. equipment—1946—located on main high- 
BalaeeN.E Pennsylvania, close to N. Y., Phila- 
delphia—population 250,000, Capacity 25 cattle, 
100 calves, 25 hogs—daily. Fully equipped. One 
acre land, new four-room house, conveniences— 
free water supply. $30,000. Reply FS-282, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


Complete Rendering Plant 


Located in Pennsylvania. Two coolers, 1 new. One 
bone or crackling crusher. One Mitts & Merrill 
shredder, new. One crackling dryer. One Anderson 
Expeller, new. One 100 HP Erie boiler. Size of 
plant 42’x75’—part two story. One resident house. 
Three 1% ton trucks. On 3 acres land. Price 
$45,000.00. Write FS-283, THE NATIONAL PRO- 
VISIONER, 740 Lexington Ave., New York 22, 
New York. 


EQUIPMENT FOR SALE 














IN STOCK 


Grinder—Enterprise, 85%" plate, 15 HP mo- 
Oe EE GO c cece ccvcccewevecsvnere $ 450.00 


Silent Cutter—Reconditioned Boss 275, 1002 


Si eee GP BEE GOONER. bi cc cccccccese 650.00 
Hangers—Cast Iron, 10’ & 12’’, ea........ 75 
Trolleys—6” hook on roller, ea............ 75 

Be Be Ge SUNNOE, GR sc ccccceccecsecces 1.00 
Switches—Large assortment, ea........... 1.50 
Seale—Toledo, Model 38-1741-FE, 14,500 Ib. 

eap., 5’'x7’ platform, like new.......... 1000.00 


Aaron Equipment Ca. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHEsapeake 5300 
Single items or complete plants bought ard sold. 





For Immediate Delivery from Stock 


8004 Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36’ Bowl with 20 HP motor 
Silent Cutter Buffalo 43A & other sizes 
Rotary Cutter with 21-20’ Round Blades 
Bacon Slicers; Hottmann Mixers; Stuffers; Tanks; 
Grinders; Retorts; Hammer Mills; Stainless Ket- 
tes. We buy & sell single items & complete plants. 


NEWMAN TALLOW & SOAP 


MACHINERY CO. 
1051 W. 35th St., Chicago 9, Ill. 





Meat Packers—Attention 


POR SALE: 1-100 gallon jacketed, agitated Steel 
Kettle; 2-Anco #261 Grease Pumps, M. D.; 1-Anco 
Continnous Screw Crackling Press, installed one 
year; 1-Hottmann #4 Mixer, 6002 capacity, re- 
quires 40 HP, jacketed trough: 1-Enterprise 2166 
Meat Grinder, belt driven; 1-Cast Iron 2000 gallon 
jacketed agitated Kettle: 12-Stainless jacketed Ket- 
tles, 30, 40, 60, 80 gallon; 30-Aluminum jacketed 
Kettles, 20, 40, 60, 80, 100 gallon; 1-Anco 3’x6’ Lard 
Roll, m.d.; 1-Brecht 10007 Meat Mixer. Send us 
your inquiries. 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 


14-19 Park Row, New York City, N. Y. 











FOR SALE: One Model 125 Berkel Automatic Bacon 
Slicer with pedestal. The abeve equipment complete 
and in A-1 condition, a real good bargain. Apply to 
The First Co-operative Packers of Ontario, Lim- 
ited, Barrie, Ontario, Canada. 


BOSS SILENT CUTTER 


175 lb. capacity. 25 HP, 3 phase motor with start- 
ing switches. All in perfect condition. Recently re- 
placed with larger unit. For particulars write or 
ee McKenna, Inc., Box 911, Lynchburg, Vir- 
ginia. 








BUFFALO STUFFER: 250-lb. Curtis 1% HP Com- 
pressor. Rockford Filler. Excellent Condition. Used 
short time. FS-281, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, New 
York, 





FOR SALE: One new model 5-9 Hayssen carton 
wrapping machine, used 30 days, cost $2,600.00, 
will sell for $1,500.00. FS-159, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


EQUIPMENT WANTED AND FOR SALE 


WANTED: Used bacon forming press. Good condi- 
tion. W-278, THE NATIONAL PROVISIONER, 
740 Lexington Ave., New York 22, New York. 











WANTED: Number three or four Hottmann cutter, 
six pocket M and § filler, no can no fill attachment, 
Waukesha hot food pump. FOR SALE: Buffalo 
silent cutter 43B, head cheese cutter, pan washer, 
Ty-linking machine, package tying machine all 
with motors, several cooking tanks, fifty mesh 
screen for 42-inch sausage cages for smoking jowls, 
ete. All the above in good condition and priced for 
quick sale. W-275, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Illinois. 


BUSINESS OPPORTUNITIES 


FOR LEASE: Plant in northern Minnesota, capable 
of handling 150 head of cattle daily. Plant is 4 
years old, has excellent rail and truck service. 
FR-253, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago 5, Ill. 











CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 


Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 








DIRIGO SALES CORPORATION 
MANUFACTURERS’ AGENTS 


To the Eastern Meat Packing Industry 
99 Fruit & Produce Exchange Boston 9, Mass. 
CORRESPONDENCE SOLICITED 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent « Order Buyer 
Broker « Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 

hinery an quip t offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices quoted F.O.B. shipping points, 
subject to prior sale. 


Write for Our Weekly Bulletins. 





Rendering & Lard 


Complete Rendering Unit, 
tioned & guar., consisting of: 4x7 
Mechanical Dry Rendering Cooker, 
percolator pan & 15 HP motor, T. J. 
Allbright Hydraulic Press, 10’ pis- 
ton with motor driven pump, M&M 
Shredder with 25 HP motor, can be 
Amapected 2. .cccccccccccccccscvccses 
ENTRAIL CUTTER & WASHER: 
NEW, Anco #65, 30’’x14’ cylinder, 
15 HP motor, push button starter. . 
BLOW TANK: NEW, 2634, 
vertical, 1252 pressure 
& safety valve....... oe 
HYDRAULIC 
without pump ... 


7419 recondi- 


$5000.00 
S108 
2500.00 
8196 Anco 


eR 1750.00 
8182 
1750.00 


Sausage & Smokehouse 
8075—GRINDER: #76 


drive, less motor...........++- . .8 200.00 
&251—GRINDER: 2#66-B Buffalo, with 

tray, 15 HP motor, new motor shaft 3 

& denrings ....... cece eeccceeeweees 650.00 
*7911—-GRINDER: #66-B Buffalo, with 25 

HP motor & starter, has extra bowl - 

& worms ..... eceveserecceee ~ 775.00 
*7931—-MIXER: Champion, 550 Ib., with 5 

HP U.S. Uniclosed motor.......... 750.00 
*7930—MIXER: Day #3, 300% cap., 2 

HP, 200 V. motor, overhauled, dough 

type arms, tight & loose pulleys... 450.00 
7946--STUFFER: Buffalo, hand, 754, 55 

Bs. voccdccvcscevseesnne cocvecence . 150.00 
*7928—STUFFERS: (2) Mechanical, 200 

lb., automatic stop, new piston, gas 

kets, cocks, syphon valve, each..... 750.00 
*7924—-SILENT CUTTER: 327 Brecht, 55 

Ib. cap., new comb, new knives. 475.00 


8253—-SMOKESTICKS: (500) wooden, 42” 


long, 1” diam., each........... — 42 
8087--VACUUM MIXER: John E. Smith 

Co. 33, 7% HP motor & starter, 

good cond. o6 sees ever tibesescssey EEO 
*3090—MIXER: Buffalo #2, with 5 HP 

motor ceee sveesece » seen 550.00 
SO88S—MEAT CUTTER: 33 Hottman, com 

plete with 30 HP motor & starter, 

good cond : rT we ee 750.00 

Miscellaneous 

7810—-CONDENSING UNIT: Howe Freon, 

20 HP motor, Compressor speed 460 

rpm, V-belt drive, 8 belts, cap. 92,514 

cubic inches per min. All standard 

controls all assembled............. VT5.AMP 
8252—BEEF TROLLEYS (150) Hind 

Quarter, %"’x6” stainless steel, like 

new, each TriviTirit . ‘ 1.30 
8102—DEHAIRER: NEW, Jordan, com 


plete with ten 6 point stars, 60 belt 
scrapers, motor power delivery of 
hog from scalding tub to machine & 


motor power discharge ° 1600.00 
7939—-BRINE SPRAY BLOWER: Buffalo 

7434, Ammonia type FSB, cap. 

30,000 BTU's per hr. at O° temp., 

2” wide x 10’ long x 5’ high, reduced 

CD cocccscreverceses Ceereeeoses . 700.00 
*7938—-NAILING MACHINE: Morgan, mo- 

tor driven, 6 track...... ; .. 600.00 
*7932—-HEAD CHEESE CUTTER belt 

drive, 36° diam., revolving wood 

block, 6 knives, no motor . 325.00 
*7941—HAM & BACON TRUCKS: (6) re 

galvanized, new wheels, brackets & 

axles, with iron wheels, each 55.00 

with rubber tired wheels, each 75.00 


Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
offerings of surplus and idle equipment are 
solicited. 


BARLIANT AND COMPANY 


aos SALES AGENTS a 


7070 N. CLARK ST. * CHICAGO 26,1LL, «| SHeldrake 3-3313 


SPECIALISTS 


In Used, Rebuilt and New Packing House 


Machinery, Equipment and Supplies 
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DONT FORGET 


HORMEL Quality 
DRY SAUSAGE 


THERE are many varieties of Hormel 
Dry Sausage, all true to type yet hav- 
ing a distinctive Hormel flavor. They 
are steady, dependable sellers to your 
customers because every kind ranks as 
a favorite. For further information, 
write... 


GEO. A. HORMEL & CO., AUSTIN, MINN, 




















MR. HAM GOES TO TOWN 
FOR 
> MORRELL PRIDE MEATS 


PORK - BEEF - LAMB - VEAL 
HAMS - BACON - SAUSAGE 
LARD > CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1868 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. +« Topeka, Kansas 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


@ 


Allbright-Nell Co., The 





Barliant and Company 
Buildice Company, Inc 


Capitol Livestock Co 

Central Livestock Order Buying Company 
Cincinnati Butchers’ Supply Co., The 
Cleveland Cotton Products Co., The 
Cudahy Packing Company, The 

Custom Food Products, Inc 


Daniels Manufacturing Co ‘oc 
Diamond Crystal Salt Division—General Foods Corporation. 


Felin, John J., & Co., Inc 
Fowler Casing Co., Ltd., The 
French Oil Mill Machinery Company 


General Electric Company 
Girdler Corporation, The 
Globe Company, The 
Griffith Laboratories, Inc., 
Grueskin, E. N., Co..... 


Ham Boiler Corporation. . 

Holly Molding Devices, Inc 
Hormel, Geo. A., & Co......... 
Hummel & Downing Company... 
Hygrade Food Products Corp 


Jackle, Frank R.... 
James, E. G., Company... 


Kahn's, E., Sons Co., The ae 
Kalamazoo Vegetable Parchment Co... 
Kellogg, Spencer, and Sons, Inc 
Kennett-Murray & Co.... 


Layne & Bowler, Inc... 
Levi, Berth., & Co., Inc 


Mayer, H. J., & Sons, Inc. 
McMurray, L. H., Inc 

Meyer, H. H., Packing Co., The 
Morrell, John, & Co 


Omaha Packing Company 


Pittsburgh-Erie Saw Corporation. . 
Preservaline Manufacturing Co., The 


Rath Packing Co 


Schluderberg, Wm.—T. J. Kurdle Co... 
Sioux City Stock Yards 

Smith’s, John E., Sons Company 
Southeastern Live Stock Order Buyers.. 
Sparks, Harry L. & Company 

Specialty Manufacturers Sales Co 
Standard Conveyor Co 

Stedman’s Foundry & Machine Work 
Superior Packing Company 


Taylor Instrument Companies 
Transparent Package Company....... 


Wilmington Provision 
Zonolite Company 


While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this indez. 


i 

















The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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